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1. PURPOSE 

This publication has been prepared by the Marine Corps Institute 
for use with MCI course. Food Service Fundamentals^ 

2. APPLICABILITY 

This manual is for instructional purposes only. 
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Chapter 1 



INTRODUCTION TO THE FOOD SERVICE PROGRAM 

1-1. INTRODUCTION 

Kood Aervtco has long been recognised as playing a vital role In the welfare of our per^ 
sonnel and for its contrlbutioii to high morale* Shortly after the Revolutionary War, congressional 
interest turned toward the dally rations fed to naval personnel, with the first Navy Ration Law 
being enacted by Congress on 27 March 1794* This first ration law provided for a fixed dally 
allowance of food Items for each day of the week with a typical day's rstion being: 1 pound of 
hard broad, 1 1/2 pounds of salt beef, 1/2 pint of rice, and 1/2 pint of distilled spirits or 1 quart 
of beer* This law proved to be inflexible and was extremely limited In the source of protein 
foods and in the complete absence of green and yellow vegetables* By 1842, Congress discarded 
this method of legislating a fixed allowance for each day of the week, and provided a more flexible 
allowance of Items on a quantitlve basis, allowing substitution* 

In 1862, the spirits ration was disccmtinued and a compensating 5 cents a day pay raise 
waa granted* Other modifications had been made to this initial ration law that provided for fresh 
meat, dried vegetables, fruit, coffee, tea, and Augar* These revisions proved not to be the 
remedy for rather poor feeding* In 1933 Congress recognized the need for more vegetables and 
nillk and for less meats and passed what is basically today's Navy Ration Law* 

Kood service has greatly Improved since 1794, but this fitlll Is not enough* With today's 
rlsinff food costs and the trend toward economic spending coupled with the realization of the Impact 
that food service h?.s on the morale and reenllatment rates in the Marine Corps, even greater 
progress is necessary in the future* 

When a man enlists in the Marine Corps, his living quarters, work area, and dining area 
become his home 24 hours a day* You, a Marine food service man, are most likely the first 
contact he has each morning; therefore, you actually start the Marine's day* Your motivation, 
attitude, cleanliness, and method of preparing, cocking, and serving this Marine will have a 
groat effect on his attitude and how well he performs his duties* A well-fed Marine Is better 
able to do hi^ Job than one who 1ms been poorly fed or poorly served. 

Before you begin a study of cooking you must learn more about the organisation of 
the dining facUtty, Us purpose, the personnel who work In the dining facility, and some 
of th^lr responsibilities and duties* 

U2, MISSION AND COMMAND RESPONSIBILITIES 

The mission of food service is to reqCisition, store, prepare^ serve, and account for food 
tn the moat efficient manner possible under the prevailing cmdiiions* Food service also Includes 
related rt^search and development, nutrition, acquisition of food, supplies, and equipment* menu 
and recipe planning, meal preparation and serving, sai itation, design and layout of facilities, 
t>er8onneI, training, and accounting and reporting* 

The oaaic and mo8t Important unit In food service is the enlisted dining fociUty, The 
oppratinnat rfmtrnl or th<^ «»nlist«»d dining facilities within the food service system should be 
flrlpgatpfJ tn subordinate^ unit commanders operating dining facilities within the system; how** 
rvpr, the financial responsibility for the entire food service program Is vested in the activity 
rnminanfi<*r who op<*ral<»s ih<* consollftaled food service system. This financial responsibility 
cannot he delegated to subordinate unit commanders* The Inatallallon commander is also re- 
Kprjtmihlr for piil>Mf^hirt|! art SOP (standing operating procedure) for the food service program 
to «iipplpinpnt Infttrurtions rorttain<*d in Marine Corps dlrKitlves* 



1-3. CHAIN OF COMMAND OF THE DINING FACILITY 



The feeding of our Marines Is becoming more and more complex. Areas of resp >nslbillty 
m&/ overlap* It Is for this reason that we must havo the chain of command or respons^bUlty 
organized in Buoh a way as to maintain poak operational efficiency* 

The food service occupational field Is authorised billets ranging from Pvt through LtCol, 
The Intention of this paragraph is to explain the organisation of the enlisted dining facilities* 
In doing so, the organisation of a typical battalion dining facility has been utilised as tbe basic 
reference point* The information provided applies In varying degrees to wings« posts« stations, 
individual dining facilities, and other non*FMF dining facilities* Figure 1* 1 Illustrates how 
a typical Marine Corps battalion dining raciUty Is normally organized for operational efficiency* 
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Fig 1*1* Typical organisation o^ a dining facility. 

There is no set rank for each billet shown* The dining facility manager may be a MGyS0, 
MS^t. or a GyS^; the chief cooks may be SSgt*s or Sgt's depending on the unit's T/O (table of 
organisation). In smaller organisations such as posts or stations, the dining facility manager 
may be a Sfigt or fiRt, and he chief cooks may be CpMs* Stated slmplj*, the senior enlisted man 
U; fleslffnated the dining t*iClltty matiiiger, the next tw:> senior men are designated chief cooks, 
aitff the senior baker is designated the chief baker* If the dining facility Is large enough to warrant 
an assistant dininR TaclU^ manager, his rank will be Junior to the dining facility manager but 
senior »o the chief cooks and chief baker. Normally, the chief food service attendants are junior 
to the chief rooks but senior to the cooks on watch. There are exceptions to these rules, but only 
whrr the assignment is Judged to be in tbe best interest of the dining facility and the organisation* 
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1-4, RESPONSIBILITIES AND DITIKS OP PRRSONNRL 

Each dining Tacitity is op«^rated In the m&nner best suited to the overall accomplishment 
of the mission of its organization, ThereTore^ It is impractical to Ust all or the speclHc re* 
sponFibilities and duties performed by each man In a unit dining facility. The following Is a 
brief description of primary dmiefi* 

a, t'nit dining facility officer. The unit dining facility officer is assigned by the unit commander 
having operational control of the dining facility. The unit dining facility officer's duties may in* 
rlucie the following! 

(1) Maintain a financial status record of the dining facility* 

(2) Insure that foo<l is prepared and served li^ an efficient, tasty* and appetizing manner* 

(3) Make frequent inspections of the dining facility, 

(4) Submit requisitions* via the appropriate channels* for all provisions ar tpplies re^ 
quired by the dining facility, 

(r>) Super vise the activitUs of the unit authorized custodian (normally the dining facility 
manager) in the collecting and safei'eeping of dining facility funds until they are turned 
t>vf*r to the activity collection agent, 

(0) Require that a good state f^f clestlliness be maintained in the dining facility* 

(7) Requirf* thai dining facility personnel become thoroughly familiar with their responsibili*ies 
amJ duties, 

(8) Bp iPsponsib;e for dining facility property issued to the dining facllltyf take periodic in^ 
vrntory of this property, request disposition of excess and unserviceable Items* and re- 
quest property as required, 

(9) Be responsible for the preparation and accuracy of reports required of the dining facility* 

(10) Maintain data on food service personnel in the unit, institute a training program^ either 
through on-the-job training or correspondence study, for these personnel* and recommend 
additional training as appropriate, 

b. IHning faclll\y manager* The dining facility manager is the senior enlisted man in the dining 
facility. His responsibilities and duties include the following! 

(1) Bf* responsible to the unit dining facility officer for the detailed operation of the dining 
facility, 

(2) Supervise and coordinate the activities of the chief cooks and other dining facility personnel 
in the dining facility. 

(^) Maintain the necf^ssary records and reports required of the dining facility, 

(4) Take inventory of food supplies and equipment. 

Plan menus under the supervision of the unit dining facility officer to insure that food Is 
appetising and nutritionally suitable, 

(f>) Kf^timatp the dally needs of the dining facility and assist the unit dining facility officer in 
requistioning food supplies and equipment, 

(7) Be t rF;ponsib1e for keeping the dining facility building, equipment, and area li^ a clean 
fjtate nf poller &t all times, 

(8) Frequently check appliances and equipment* report shortnges or defects, and recommend 

net cfjfjAtv rf*pairs, 

(fO f^uperviFfMhe actual pi f^pAratlon, cooking, and ficrving of food. 



(to) Initiate a training program for the OK 33 personnel working In the dining facility. 

(11) Take steps to injure the proper utUl'/ation of food and the elimination of waste* 

(12) Prepare the Cooks' Worksheet, listing the food ftems to be served on the day'a menu, 
recipes to be foUoVr'ed, and the number of port ib to be prepared* 

(13) Instruct the dining facility por^ionnel and supervise the inntruetion given by other 
members of the dining facility, 

(14) Train dining facility personnel for fbtnre positions of responsibility In the dining 
facility and make recommendations for promotion. 

(13) Inspect dining facility personnel and the dining facility daily to insure a high 
^iaic of sanitation. 

n S) Perform the duties of the unit authorlsied custodian as directed* 

(17) Maintain order in the dining facility. 

Chief cooki* A unit dining facility may have one or several chief cooks depending on the 
unit's T/O. A chief cook should be experienced In the preparation^ cooking, and serving of 
fof>d. He directly supervises the cooks on watch, the bakers, and the '^htef food service 
attendant and should be familiar with the duties of all pe* aonnel in his charge. His responsibilities 
and duties include the following: 

(1) Supervise and coordinate the acttvtttes of the cooks on watch in the preparation, cook- 
ing, and serving of food* 

(2) Order fron) the storeroon) the food items required to prepare the meals to be served. 

(3) Supervise and instruct the cooks on watch in the proper ntethods of recipe conversion 
and the correct use recipts* 

(4) Supervise the cooks on watch in the use of the Cooks' Worksheet and Product Sheets. 

(5) Assist the dining facility manager In the preparation of menus and requisitions. 

(6) Inspect the galley area to insure that the equlpn^ent and utensils are kept sanitary 
and are properly asaen)bled or stored* 

(7) Observe the rules of personal hygiene and require the cooks on watch to do the same* 

(8) Is especially careful to ellntinate all n^ethods of woi k which cause food waste* 

(9) Supervise the chief baker and chief food service attendant In the perfornnance of 
their duties, 

(10> Supervise setting-up the serving line and serving of food. 

(I I) Insure that each n)an receives the proper portion size through the use of portion 
control* 

(12) Be responsible for Ihe proper contpletlon and utilization of the Cooks' Worksheet* 
d* Cooks on watch* The responsibllites and duties of the cooks on watch Include the following: 

(1) Prepare^ cook^ and serve food In quantities according to the Cooks' Worksheet, 
NAVMC 36 {Rev 8-69) and the Armed Forces Recipe Service, MCO PlOUO, 16_, under 
the supervision of the chief cook* 

(2) Read and convert standard recipes required to prepare and cook foods. 
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(n) Mejisurr*, mtU*Ut and mix iriffredlent« according to the recipes using a variety of 
foot] service cquljMncnt atul utensils such as blenders^ niixers^ grinders^ allcers^ 
tenderizerSf and scales* 

0} Add seaaonlng to foods during mixing or cooking atul observe and test foods being 
cooked by tastln^^ smelling^ or piercing with a fork to determine if cooked* 

(TO Cut, trim^ or bone meats and poultry prior to cooking* 

if>) Carve nieats on the serving line* 

(7) Add garnishes^ sauces^ or gravies to foods to enhance their eye appeal and flavor, 
fd) Wash« peeU cut* and shred vegetables and fruits to prepare them for uae* 
fd) Observe rules of personal hygiene at all times* 

ilO) Clean the galley, equipment, and utensils and make sure they ai»e properly 
^rtored* 

fit) Learn all possible about the equlpnwnt, its capabilities* how to use It* and 
how to rlean It* 

}le familiar with all the safety precautions to be observed when working in the dining 

faciUty. 

ft3) Assist In the instruction of new cooks In the routine procedures of the dinlog facility* 

fl4) May be assigned to perform other duties in the dining facility aa required by the 
organisation of the particular dining facility* 

^* ^^akerf* The bakers assigned to the dining facility are responsible for preparing the bread 
and pastry Items appearing on the menu tUt are not fiirnlahed by a centralized or commerlcal 
bake shop* The bakers are also responsible for the cleanliness of their work area* Under the 
supervision of the chief cooks* the colef baker will coordinate the work of the bakers* 

f. Chief food aervlce attendants* The chief food ' irvlce attendants should be experienced 
rooks who know and understand the Oally routine of the dining facility operation well enough to 
tnFtnict and supervise the many different tasks the food service attendants must perform* 
They are responsible to the chief cook for the perfurmance of their duties which include the 
following^ 

(1) Coordinate their activities with the chief cook* 

(L') (1i*^<^k thr Cook's Worksheet to determine *f there is any change In routine or serving 
times* 

fro Supervise the activities of the food service attendants* 

U) Inflpert the food service attendants prior to each meal to insure that they are maintaining 
high ptTSonal hygiene standards and are thoroughly indoctrinated In recomnwnded food 
handling techniques. 

f5) Inspect the dining facility frequently to insure that a high state of poiice is maintained. 

(6) Inittrurt all new food service attendants In their duties* 

(7) Injure rhat all food service attendants who operate equipment in the dining facility are 
pmperly Infltructed to the safety precautions to be observed when using the equipment. 




Food service attendante, The food service attendants assl(;i;Qd to the «nllst«d dining 
farility are normally assigned Tor a period of 30 days* They may assigned for longer periods; 
howe\'er, they should not ^e required to serve more than 90 days in one calendar year* Pvt's, 
PFC^s« and L/Cpl's are normally detailed as food service attendants^ but when the number or 
Pvt*s, PFC's. ami LCpl's Is insufficient, NCO's may be assigned. Therefore, it is not uncommon 
fo; rorporalfi and sergeants to br assigned to food service attendant duty because of a shortage of 
the junio;' personnel. Women Marines will not be aseigued duty In dining facilities that serve only 
male personnel. All personnel assigned to food service attendant duty must puss a physical ex- 
aminstion to determine if they are qualified to be food handlers* Some of the duties of food 
service attendants are: 

(1) Assist in receiving and storing supplies received at ttie dining facility, 



(2) Assist the cooks in the vegetable preparation room by cutting, peeling, trimming f«nd 
slicing vegetables and fruits prior to cooking or serving* 

J^erve foods under the supervision of the chief cooks and chief food service attendants* 

f4) Perform other tasks as necessary to keep the dining facility in a high state of cleanliness^ 
wash eating and food preparation equipment, and collect and dispose of waste material* 

h. Administrative unit* The personnel assigned to the administrative unit of the dining facility 
may perform various dutif^s bh required to assist the dining facility manager in keeping the records 
and arrounts of the unit dining facility* The storeroom and property man will usually be part of 
the administrative unit* 

1 LOCAL MENU PLANNING BOARD 

a. Establishment* A menu planning board will be established at each activity operating a 
dining faciUty(ies). The menu planning board will include the instbllation food service officer, 
the subsistence officer, food service operations officer (bakery), and a representative of the 
medical department* The representative of the medical department aids the menu planning 
board in planning nutritional and well balanced menus* Unit dining facility officers, dining 
facility managers, and a nonfood-service enlisted representative of each organization operating 
an enlisted dining facility should attend the menu planning board meetings whenever possible, 

t^irpose. The purpose of the menu planning board is to plan nutritional local menus 
has!ed on the 42 Day Armed Forces Menu, MCO PlOllO. 35_, and the availability of subsistence 
items, climatic conditions, command requirements, cost limitations, and troop preferences* 
The local menu planning board also provider a source of liaison among fooci service personnel 
rcfiultinf? in an exchange of ideas and mutual help in problem solving, 

Topics discussed. Items that may be discussed at a local menti planning meeting; 

(1) Availability . Most foods are available all year around either frozen, catmed^ or fresh* 
In*aeeson fresh foods are more likely to be cheaper and should be utilized* A good 
example of this «ould be fresh vegetables and fruits used for salads or deserts, 

(2) Troop preference. Consideration of troop preference is one of numerous problems 
which the menu planning board must deal with. The menu plennirg board not only 
selects the foods to be served but also specifies the niethod of preparation^ how they 
are combined with other foods into meals, and how often they appea** on the menu. The 
board's most useful guides in making these sel'^ctions are the board rnetnbers' knowledge 
of foods and past experiences with the men's reactions to the foods included in the menua* 
Particularly important are the likes and dislikes of the men. Common sense tells us 
that a person tends to eat what lie likes and tends to reject what he dislikes. How well 
the menu planning board puts together the available information ard the accuracy of their 
decisions about troop preferences are important factors in the adequacy of the ration 

and its effects on morale* 




1-6, FOOD MANAGt'MKNT TEAMS 



a* AuthortzaHon > Three food management teams are currently authorized for the Marine Corps. 
The team« a»*e under the technical direction and operational control of Headquarters, Marine Corps. 
Two of the teart s visit commands In CONUS. The third team vlelts commande in *he Western Pa- 
cific area. 

b. Fersojinet. Each food management te'jm conelats of a food eervlce officer <3!»02), two 
food service technicians <338U, and a baker (3311). Additionally, the two CONUS teamu have 
each beeii Increased by one food service technician <338U and one baker <331l). Their inleelon 
in to render assistance In ratelng the quality of food service, achieving economy, ard Increasing 
effectlvenedft at the various activities vialted byt 

<U Reviewing activity food service program documents. I.e., plans for operation, finan* 
dal plane, budgets, etc., to determine if food eervloe requirements have been inchided, 

(2) Instilling food eervice managemmt discipline In all responsible peremnel with epeclal 
emphaels on quality of prepared foods. Improved merchandising of food tteme, pro- 
ductivity and efficiency of fo^ service personnel^ food service safety requlremente, 
fire prevention, and eanttatlon. 

(3> Inducing and etimulatlng profeeslonal pride in tood service pereonnel. 

<4) Evaluating and encouraging application of standard and uniform polictee and procedures. 

<5) Providing on^tbe^Job instruction to food eervioe pereonnel through a team concept, 
utilizing the beet qualified senior food eervice managere and execatlvee and emplojrlng 
the most advanced training aide and training techniques, 

(6) Reviewing the use of facilities, equipment, pereonnel, eubeiete^ce, and other food serv* 
Ice resources to obtain valid evaluations of activity food serviow programs by identi-^ 
fytng limitations that hamper accompliehment of activity objectives, 

(7) Participating actively in an advisory capacity in the operation of the local food service 
program by working with local food service personnel, demonstrating proper techniquee 
in all phases of food service {including management, production servicee of food, 
sanitation, training, and accounting), and motivating food service personnel toward 
Increased efficiency and effectiveness, 

Aseletlng in the development of a patron education program to insure that personnel 
supported by a food activity understand elemente of the food er Mce program, eepeciaUy 
food conservation- 

(fi) Evaluating the practical application of food service techniques learned through technical 
and on^the^Job training, programe of inetructlon, curricula^ and formal tralnjig, 

(10) Providing information on, and demonetratlng new developments in, the food service 
and subsistence flelde, 

(1 1) Exchanging, eearching for, and collecting new ideas regarding food service for sub* 
mission to the Commandant of the Marine Corps for possible adoption and dieeemlnatlon 
to all Marine Corps activities that operate a dining facility. 

(1 2) Recording obeervations that will provide the Commandant of the Marine Corpe with 
foUowup actions that can be ueed to aeslst act^^Hties In resolving probleme related to 
food service. 
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Arrival* When a fowl mtiiidfieniem i£?;in) reports to u romniand, it is standard pi a< tit c to 
conduct a hricflnft for tin* c^>t^m^;lndin|^ offit^i^r having oiwatioiiul rontrol of \Uc dininfj facility to be 
\ i:iitod During this briefing the team dl3CUH«eu lt« function and purpose, often the commandera 
will point out existing or potential problem areas within the dining facility operation and request 
aj#MlHtance or guidance from the team* 

d, iVpurturr . Tri^ir to (U'|>arturr from a rommandp a aeparatt* report Is prr*parrd on each 
dining facility viniU'^l an<l a brlr*fing is conductefL A* this imr*, all problrm ar^^as noti>d during 
th<> visit an' disoutttsivl indrtaii awl \h<r tram*« report is prr^rntiKl to Kbc rommawlrr* Rrports 
are ^luo submitted, via the local commamler. t(> Hradquarters, Marine Corps* 1'hr«e rrjwrtt* 
(^ontain Khc apprr^ximate numbei* of hour« of instruction given on cooking, baking and food servire 
manu^!<>m^nt» thr overall cowiitlon of buildings and equipment, recommenaations for improvements 
of tin* rtUiriied dining rarilit> , and the overall (luality of food and service provided nirmbers of thi! 
coiisnuuuU 
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KoofI oiflonin^i nm\ the Bpread of food-borne illneases would be a thinff of the past if foods 
were prorured from approved sources tind were processed, prepared, and served with careful 
udherenre to recommemled sanitary practices. The majority of food*bornff illnesses can be 
irac efl to one or more of the foUowingf Food that has been prepared far in advance of serving, 
poor refrigeration* disregard of time and temperature factors, or food service personnel who 
were ignorant of or cireless in applying recommended food*handling techniques. Even wtth 
eKtirt c are m iianflUn|{, most uncooked foods will harbor micro-organisms. 

Mii'robes rire minute invtsible plants which are ioimd in soil, water, dust parficles, air, 
anfl on vej^etables. Great numbers of microbes live ^n the skin and in the mouth and intestines 
of hf^iUJiy men ^ind animals. The study of microbiology Is concerned primarily with the practical 
f^ffertrt of tjjeir presence in our daily lives. Food microbiology deals with the relationship of 
iinrrobe<t to tlie beneficial and nonbeneficial changes occurring in food* Bacteria, molds, and 
yea^itH nre present in food and alter it according to their presence, growth, and distribution, 
be^irablo rhani^es in foods such as the making of cheese or butter from raw milk or the production 
of sauerkraut from raw cabbage are caused by microbes. Not all microbes are harmful* In fact, 
many nre not capable of producing disease* These nondis ease -producing microbes are known 
us nonputhocenic microbes. The microbes which are disease producing are known as pathogenic 
microbes. It is correct to call pathogenic microbes "germs* " You, the cook* are concerned 
with i^od mierobfology because the daily procedure^! performed in the preparation, cooking, 
iind serving of fd^d are associated with food microbiology. 

2-2. rVi^JCS OK MIC«OBKS 

Microbes may be divided into five general groups* 

a* Prolog oa a re the simplest form of animal life. They are unicellular U -celled) and 
microscopic in sise. One species of protozoa is the cause of a severe dysentery known as 
amoebic dysentery. Other species are found as normal inhabitants of the human intestinal tract 
»nd do no harm, 

l>* Rickettsia are parasites found under natural conditions only in the cells of Infected tissues 
and blooti or feces of animaU or humans* They are of little importance in food spoilage; however* 
they do cause typhus and Hocky Mountain spotted fever in man* 

c* Viruses ^ire among the smallest of micro-organisms and cannot be seen through an 
c>rdin;iry niirroacope* Viruses are e;isily transmitted by food and water; therefore proper 
^anitntion cannot be overemphasised. Tolds* measles* and polio are examples of diseases 
rnu^ed by virusen* 

d. I'untti nre a chlorophyll-free group of plants which include molds and yeast* Ttiey cannot 
rierivc nouri^ijiment from the sun: therefore, they must attach themselves to a source of food* 

0) Veasta are unicelluUir fungi which are found in many places* such as on the surface of 
fruits, in the nectar of flowers, and in insects and various animals. Yeast are common 
m dairy productB, especially cream* butter, and certain types of fermented milk* 
Ve»Bt produces the CO2 gas which causes the rising of bread and produces ttie alcohol 
for milking beer. 

(lM M olfi8 ;ire usually found growing on solid substances, such as wood* paper* cloth* meats, 
IrUrtfl, ve^jetables, ana other materials. Molds do cauae food spoilage, but they also 
■ire rf*sponsil)le for the appearance and flavor of cheeses, l^enlcillin is also the produc t 
r^f ;\ mold. 
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e* Bacteria constitute the largest group of microbes* To humans^ some types of bacteria 
are beneficial* some useless, and others harmful* Bacteria are I /25, 000 of an inch long* 
It would take 25, 000 of them laid end to end to form a line t inch long* 

{1 ) Shape* Three forms of bacteria which may be seen through a microscope are: 

(a) Cocci * Spherical or round*ahaped bacteria* Ptieumonia, scarlet fever » and sore 
throat are caused by cocci bacteria* 

(b) Bacilli * Cylindrical or rod-shaped bacteria* Botulism* typhoid fever, and tuberculosis 
are caused by bacilli bacteria* 

(c) Spirtlla* Spiral*shaped bacteria* Cholera and syphilis ar«t caused by spirilla 
bacteria* 

(2) Growth requtrementff* 

(a) Food * Bacteria* like all living things* need food for growth* They cannot manufacture 
their own food and must live on other living thingfi or tiubstances* Many foodstuffs 
provide nourishment for bacteria growth* If the food is warm and moist* the bacteria 
grow rapidly* bringing about decay or useful fermentation* 

(b) Moisture * Under normal conditions* bacteria cannot live without water* Bacteria 
which produce spores are able to withstand the absence of water more readily than 
those that cannot produce spores* As spores, bacteria can exist, but they cannot 
grow until moisture is found* 

(c) Temperature* Most disease germs grow best at body temperature (98* 6^)* Boiling 
temperatures kill bacteria but freezing does them no harm, though it does keep them 
from multiplying^ Temperatures below 40^F retard bacteria growth and temperatures 
above 160^ will kill most bacteria, 

(d) Oxygen* Most bacteria* such as staphylococci can live in the prettence of air; however* 
some bacteria grow without air* One such type of bacteria produces a toxic substance 
which causes botulism* a deadly food poisoning* 

(3) HeProduction* The process of reproduction in bacteria is asexual; there are no male 
or female cells and no fertilizatii»i is needed* When th original cell is as large as it 
ran grow it splits to form two new cei d* The two new cells grow until they are as large 
as they can grow and they each split to form additional cells* This form of reproduction 
normally takes place every 20 minutes; however, different species of bacteria multiply 
at different rates* Given optimum conditions* one bacteria could reproduce at a very 
fast rate as shown In figure 2-^1*^ 




Fig 2-^1, Rate of bacterial growth in food* 
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(41 *riiennai (U*nth tnic\ *\'UiH ih tlie length oTtime required to kill all the bacteria in a 
(iiven aubatance at a atateil temperature. There la a definite relationship between time 
find temperature: therefore, they can never be separated, t^'qual results can be obtained 
by uHin{r n higher temperature Tor a shorter period of time or, within limits^ a lower 
tenitwrsiture for n longer period of time, A good example of this is in milk pasteurization, 
MeatinM milk to 161^K for 15 s#»ronds is equivalent to heating it to 143^F for 30 minutes. 

2-:i, t (K)l) SKMl.AdK 

:i. ClnKHiftcatton of foods * t^^ootls are trlassified as they are related to t?poilage. hVesh 
triefitH, fisii, jihellfifth, vegetables, fruits, and milk products are foods which begin tc lU'teriorate 
ntnioHt immedmtLdy alter they are harvested. These foods are classified as perishable* Foods 
whif ii have been processed surh an cereals, dried beans, carmed foods* and preserved foods can 
be storerl for long periorls of time and are classified ad nonperishable. Even though they are 
cohsidererl nonperitihable, ihey cannot maintain h;gh quality if they are not handled properly 
during storage. 

( ausen of food spoilage. The substances that are normally associated with food spoilage 
art* 'noh lH, ytfasts , and bacteria* 

(1) Molds cause food spoilage which is visible *o the naked eye. They change the basic 
nature of th« food* yet may be harmless to the person eating it* For example, molds 

( hange the sight and smell of a slice of bread (fig 2-2)* Molds thrive best on starchy foods 
fooda but Will feed on other foods given favorable conditions* Molds are beneficial in 
the production of cheeses. 

(2) Yeasts which are small plants, invisibile to the naked eye grow almost exclusively in 
foods containing sugar (fig 2^2)^ Yeast, like mold* spoils food in a way easily detected 
by tii^ bubbling and foaming. Odor and flavor are also affected. Yeast ferments fruits 
and produceft alcohol in proportion to the amount of sugar present* Yeast is also 
neressary in the production of bread* 




fl^ 2-2* Molds and y«asts* 
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Va) III MtlJirion to y* Antn and moldfi, there are many bacteria which rausie food spoilage. 
Hat term reffUire cnnfliderable moisture and ran live in varying temperature^ ^ Some 
need air and some do not. Spores of bacteria are far more resistant to heat thT. the 
spores of yeast or molds. Bacteria spores are dangerous because they ar3 difficult 
to destroy. Bacteria bring about food spoilage which may be harmful, but the major 
danger in bacteria spoilage is that it may not be detected until infection or disease has 
become evident. Bacteria, especially the pathogenic (di&ease producing) lypes, do not 
Ufiually alter the appearance or taste of foods. 

(4) c;rowing plants, animaU, and the water used in preparing food and drink all carry a 
bacterial population. Additional contamination occurs as foodstuffs are harvested and 
transported. The mechanical damage in transit increases food spoilage. As a result, 
foods so exposed are altered either chemically, physically, or both and the resulting 
condition is known as food spoilage . The more bacterii«, mold, or yeast present in a 
food, the more quickly spoilage occurs. Therefore, cleanliness in the handling of any 
food will have a marked influence upon the length of time it will keep. 

2-4, FOOD-BORNE ILLNESS 

/I. Introduction. 

(1 ) .Some years ago ptomaine poisoning was a general term used to describe illnesses in 
human beings believed to be caused by spoiled food. We no longer use ptomaine as a 
general term to cover all uncertain symptoms of intestinal disorders such as abdominal 
pain, vomiting, or diarrhea. Food*borne illness is the proper term which refers to 
illnesses caused by food infections or food intoxication. 

(2) Before proceeding further you should know the differences in the terms used when 
discussing food*borne illness, 

(a) Toxins are poisonous waste products given off by an organism. They cause contam* 
ination of food and subsequent illness in humans. Botulism ts an example of a toociti 
given off by the Clostridium botulinum bacteria. 

(b) Pood infection is a term used to describe a food-borne illness which is caused by 
eating foods containing bacteria which later multiply within the body and produce 
disease. The food is merely the carrier, much as & handkerchief or drinking cup 
containing bacteria would serve that purpose. An example of a disease termed as 
food infection is salmonella food infection. 

(c) F'ood Intoxication is & term used to describe a food*borue illness caused by eating a 
food containing a poisonous substance (toxinsl An example of a disease termed as 
a food intoxication is botulism food intoxication. 

(d) Food poisoning is a term used synonomously with food intoxication lo describe 

any outbreak of illness which follows a specific meal and can be traced to a specific 
food or foods in that meal. 

b. Types of food-borne disease . 

(1) Natural poisons > These are caused by eating foods which are naturally poisonous. An 
example of a plant species which is poisonous to man are certain mushrooms. There 
are 70 to BO species of poisonous mushrooms. The most poisonous is the Amanita :.nich 
can cause a serious to fatal illness in an adult after he has eaten only two or three of 
these fungi, Hhuharb leaves contain such a high concentration of oxalic acid that they 
have also caused illness when eaten as greens* .Sprouting potatoes occasionally contain 
a poison due to the accumulation of solanln formed during sprouting. Certain species 
of fish become poisonous during the spawning season, and clams and mussels in some 
areas become poisonous during the summer months. Tropical fish such as toadfish, 
puffer fish, and barracuda in tropical waters at certain seasons of the year are also 
polfionous. 
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(2) C'hemKJl and metalltr potfions * (*hemiral poi8oninff ia usually acridental. Some 
poisonous powders are easily mistaken tor baking powder^ baking Boila, flour, or 
sugar* Yoa should nev^r store cleaning agents in a food storage area because of the 
rhanre that someone may accidentally take a can of chemical cleaner instead of bakinf* 
powder* Thtf? is very easily done especially if the person is in a hurry, fails to read 
ihe label, and .lust grabs what he thinkfi id the item he wants* 

(a) f 'hemicai poisons^ such as arsenic, are used in some fruit and vef^etable sprays* 
^r9en^c is very toxic and symptoms may occur within several minutes to s<?verai 
hours^ Symptoms of arsenic potsoning include nausea, vomitings and abdominal pain. 
Because of the presence of arsenic in sprays^ it is imperative that all fruits ind 
vegetable8 be thoroughly washed prior to serving* 

(b) Met all ir poiaoning may result from ingesting food prepared in poor-quality gray-^ 
enamel utensils, cadmium-plated ice trays or water pitchers, or galvanized iron 
containers* Acid foods such as lemonade^ vinegar* tomatoes, and fruit juices or 
punch served in plated pitchers cause the metallic plating to dissolve* This can 
muse fpetallic poisoning* This type of poisoning has been practically eliminated 
since we no longer use plated food-serving utensils. The old belief that "tin" 
poisoning results from leaving food for a period of time In open cans has given 
awiy to the modern knowledge that foods csn be safely stored in an open can if 
properly covered and refrigerated* It is true that a few acid foods such as tomatoes 
may ^lissolve some iron from the can and result in a *'ttnny" taste* This taste does 
not indicate metallic poisoning and the off-flavored foods would not be injurious if 
ingested* Small amounts of iron and tin salts do get into canned foods but« according 
to chemical analysis, the quantity is too small to produce any harmful effects* 

(3) Bacterial food-borne illness* About 97% of all food-borne illness is csused by bsctcria* 
The foods most commonly incriminsted in outbreaks of food-borne illness are meat 
mixtures such as hash* hainburger* creamed beof^ crab^ lobster, chicken and turkey 
Halads, bread dressings and ham* Milk and egg products su^h as custards and cresm 
puffs have also been the csu!te of food-borne illnesses* These foods have three things 
in (common: thc-y contain moisture* sre warm^ and supply protein. These are ideal for 
the growth of bacteria* It is important that you remember that these organisms do not 
necessarily change the color, odor* appearance* or taste of the food they affect* Food- 
borne illnesses caused by bacteria are divided into two types: food infection and food 
intoxication* 

Ci> l"ooc\ infection* ''v>ecific organisms are responsible for producing true food infections* 
The illness comes from consuming the disease*producing bacteria* The food io 
merely the carrier* The list of such bacteria is a long one; however, food service 
personnel should be acqusinted with the most prevalent ones* The following are eight 
of the most common infectiona. 

I, Typhoid * The fooil-borne infection known as typhoid is an ever-present threat 
because of the possibility of contamination by human carriers* A carrier is a 
person who has the disease, but who does not show the symptoms* Typhoid- 
producing organisms can live outside the human body and thus can survive conditions 
w^Mc*h other organisms cannot* This is why the disease can be transmitted through 
drinking water* Typhoid organisms can survive for about I week in polluted wster, 
0>*jters from nonapproved sources eaten in the raw state may transmit the disease* 
A great majority of epidemics of typhoid fever in recent years have been traced to 
raw unpasteurized milk* Most cases can be traced to a psrticular dairy naving an 
employee who is a carrier of the typhoid organism. Transfer of typhoid by way of 
contaminated ffrgers is also an important factor In an outbreak of the disease* 
Sin* c typhoid bacilli are readily killed by heat and chemical disinfectants, temperatures 
Ufied for the pasteurisation of milk will destroy the orgsnisms* Typhoid bacilli 
multiply rapidly in most protein foods, but their growth in milk is extremely rapid* 
Immunisation* which is mandstory for food service personnel, is the single most 
importfint prevention against the spread of typhoid fever. 
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2, nacUlary dysentery. Dy sentery is a general term used to refer to an illnesa 
charac'< irized by diarrhea, Bacillary dysentery is caused by the organism 
**,Shtgella^ " sn infectious agent common wherever sanitation is a problem* Crowded^ 
unsan^ ary living conditions^ where personal contact is unavoidable^ spread the 
disease, l^rsonal cleanlinedd is an important factor in its control* 

^, , Scarlet fever . Many outbresks of scarlet fever are traced to raw milk* although 
the disease is more often ransmitted by direct contsct from person to person* 

4, Diphtheria* Diphtheria is sn acute throat and upper respirstory infection* Germs « 
are parsed from person to person by hands or by any inorganic material (handkerchiefs^ 
THpH) which had become contaminated with nasal discharges from anyone infected 
with tlu* <lisoas*** 

* 

^, Tuberculosis , The human type of tubercle organisms (tubercle bacilli) are passed 
from person to person through some form of personal contact^ most often by fingers 
soiled with mouth secretions^ Coughing also discharges germs^ so thst^ wherever 
poor personal hygiene and crowded conditions exists there is danger of spreading 
tuberculosis, 

Septic sore throat * Thtd infection of the throst is characterized by severe^ acute 
soreneas and fever. Haw milk is a principal carrier of the organism* To prevent 
growth of the organism^ milk must be kept below 50^ from the time tt Is drawn 
until it is pasteurized, 

X, Infectious hepatitis . This is a liver dtsesse with symptoms of fever and discomfort* 
Jaundice or other signs of liver Injury are sometimes present^ The disease is 
highly contagious^ Drinking water^ unsanitary conditions^ and flies or other biting 
insects msy transmit the infectious material, 

tt. Salmonella food infection* Salmonella bacteria are organisms which can live in 
the inleatines of man^ mammals^ and birds (chickens^ turkeys^ and ducks)* 
Salmonella food poisoning is caused by ingesting these living organisms (salmonella). 
The bacteria are transmitted by foods which have been contaniinated by contacts 
with infected persons, animals^ and rodents. Since they are so widespread in 
nature^ the control of salmonella in foods presents a serious problem to the food 
processor* Salmonella find their way into a majority of kitchens; but because of 
food-handling methods practiced In this country, few cases of salmonella poisoning 
occur. The orgsnisms can be killed merely by cooking food at normsl baking or 
cooking temperatures for a sufficient length of time to allow the internal temperature 
to reach and hold pasteurization temperatures. Elimination of salmonella carriers 
by a food handler^s physical examination prevents contamination from this source^ 
and effective insect and rodent control measures reduce the danger of contamination 
from anotlter common source* Likewise^ the proper inspection snd refrigerstton 
of foods is a must, 

(h) Food intoxication* Food Intoxication is caused ty a specific toxin (poison) produced 
outside the body. The bacteria developing within the food item form an external 
toxin which is responsible for the illness. Two principal kinds of food poisonings 
are caused by toxins: staphylococci food poisoning and botulism* 
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U staphylococci food poiaonmi^ ^ This ia a nerioua problem in the preparation and 
aerving of food. It la the moat common type of food poiaoning and accounta for 
about 90% of all recorded cases* Staphylococci bateria grow very rapidly* Food 
contaminated with thia toxin causea an acute inteatinal disturbance within I to 6 hours. 
The toxin ia found in bolla, pimples, infected cuta, pua, aores, naaal drip, and 
sprays expelled by aneezinK or coughing* A high degree of peraonal hygiene must 
be mnintatned by all food service personnel, particularly the washing of handa 
nfter using reat*room facllttiea* The type of food aaaociated with staphylococci 
food intoxication t^aries* Ham and fowl are moat commonly involved. Ham may 
become infected becauae of the practice of boning and alicingjhe ham hours before 
serving and holding without refrigeration* Alao. highly salted ham permlta the 
growth of ataphylococci, but inhibita the growth of many other bacteria Other 
foofis t^ommonly involved are canned or potted meata or fish, beef, cf.eeae or milk 
producta, cream or cuatard^flUed paatrlea, and potato and riacaroni aalada* The 
occurrence of staphylococci poiaoning can be greatly reduced by careftil attention 
to cooking temperaturea and proper refrigeration* 
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NOBOOY FOOLS 
; AROUND WITH 

(^CBOTULmUM 



i^otuliHm. Any poiaoning by the toxin (poiaon) of Clostridium 
food poisoning called botullam^ which may infect 
prf*K<^rVf<J food^ eapecial^ sausages and canned 
mrat and fruit, or fodder, especially ailage* This 
typo of foof! poiaoning la often fatal* It Is one of 
the moat powerful potaona known to man* Only I 
milligram of the toxin (I /28, 000 oz) is needed to 
cause the death of 8» 000 people* The toxin is 
dostroyect in ^ mlnutea by heat at 21?* F (boiling 
temperature of water)j the bacteria being them- 
solvea very heat-resistant and apparently non* 
pathogf^nic (nonpolsonoua) In the body* 



a* Growth requirement* Botullam muat have an environment which Is free of oxygen 
to grow* It ia most often found In underproceaaed or unsterilized canned foods* 




\\ Indicationa. Although you may not be able to tell by the color* odor, or taate of 
a food that It ia contaminated. If you open a can and find that its contents do 
have an unusual odor* or color* do not taate it or aerve it* If the food la even 

auapected of containing botulism It should be deatroyed* 
Swollen or leaking cans have Indicated the preaence of 
botulism. Therefore, no swollen or leaky container 
should be opened or served unleaa approved by the 
medical authority* Exceptiona are awoUen cans of 
molasses and coffee* Cana of molaaaes that bulge at 
the enda are not unuaual, particularly In the warmer 
climatea* Mlcro-^organlsma cannot exist or multiply 
in an enviroment ao high In sugar content* Care should 
he taken NOT to diacard cana of roasted coffee or ground 
cofiee which are swollen or bulged: a bulged coffee can 
indicates a properly aealed container that haa retained ita 
natural gaaes. 
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(U i^^rJ^rt^ ^ w fo o ^'^borne illneftft. A parasite is an organism which derivea its food and 

oHhm n*>f <*«flary substant from anothei* livmg organiam. The most impoj iont of these 
organisms include a protozoan parasite^ three types of tapeworms, and a roundworm. 

Amoebic dysentery id caused by a protozoan parasite which is transmitted by food 
or drinking water contaminateti by sewage or a human cai rier. Human waste is 
transmittett by \\^fi hands or by flies and other insects to the food or water. To 
TDAUCUiCClAy "lointain any degree of control over amoebic dysentery, 
TRANSMISSIDN personal hygiene and sanitation piactices must be effective, 

TTFOOO 




tb) Tap<» worms have been recognized since early times as intestinal parasites in mam 
Infection occurs when uncooked meat containing the worms is eaten* Man can get 
tapeworms from pork, fish, and beef, IfU,5, inspected beef is used« tapeworms from 
this source are eliminated* The use of ftsh from foreign waters may constitute a 
problem unless thoroughly cooked, 

ic) Trichinosis jg a disease caused by the roundworm Trichinella spiralis. It is trans- 
mittr'l by eating insufficiently cooked infected pork. Pork must be cooked to at least 
an internal temperature of 137** F to kill the immature worms. These worms are 
encysted in the muscles and tissues of hogs- When they are freed from their covering 
by the digf^stivc Juices of man« they grow to maturity^ and reproduce in man*s small 
intestines* The newborn worm then makes its way through the bloodstream to 
various parts of the body and becomes encysted in the muscle fibers (fig 2-^3), 
causing trichinosis* Many cases of trichinosis pass undetected; however^ tests show 
tnat lOf^} to 20^ of adults have had at least a* mild trichinosis infection at some time 
in ^heir lives. Inspection to detect hogs infested with trichina worms is too difficult 
and too expensive to be required* Therefore it is important that, whenever you serve 
pork or pork products, you must cook them weil^done. Fork is considered to be 
<-ooked well-done when the meat is white. 




SDAYS 
IN 

STOMACH 



1*2 MONTHS 



I'lE Life cycle of Trlt hlncUii splt :ills. 
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Prevemtve measures are phunly indirate<l onre the flOiirre of inferlion is known, 

a. \le;ilH nui>;t hi* procUrefl from approvefl sources ancl must be properly refrigernled, 

b, Fnod, eflptM inlly meat ndxlurert, should not be prepared and set aside to be served at a 
Kubs4M|cent meali I'he time Uetweon the preparation and serving of foo<t muflt be kept to » 
mimniuni. If it becomefi m^c^esftary to hold any food, it should be put in shallow pans and 
refnjiera'ed immediately until it ifl to be served or prepared for serving* Kood should be 
**tor in a refrigerator in a manner which will permU free circulation of air. 

i:xperi£a<*e ha;* proved that it is not a good practice to prepare sandwiches containing 
meat, finh, fowl, or meat products that are to be served several hours after preparation unless 
Itie sandwiches vnn oe refrigerated. If made from canned meats or meat products, sandwiches 
should be preparect only by opening the can immediately before serving. If cooked meats are 
»j3e<l, the sandwiciies should be prepared in the galley and kept refrigerated. 

tl A high stamlarrl of sanitation in all food service areas is essential. The personal hygiene 
of all food service personnel should be observed, particularly the washing of hands after visiting 
the re54trooni facilities, Food service personnel with a communicable disease, or with open 
lefitons, |i;irtu uhtrly on the face, neck, armfl. or hands should be prohibited from performing 
fluty in the flinirig Tac iltty until pronounced fit for resumption of duties by the medical officer. 



* 
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SANITATION 

S(*rtic»n L INTROUrCTION, RESPONSIBILITIES, AND HEALTH STANDARDS 

iNnRODiK*TinN 

Sanitation iff dimply a matt<*r of achieving and maintaining a hif^h state of cleanliness, 
To you, Kanitatltm should be a way of life. It will not take you long to realize how th<* people 
you work with and the men you serve ff^el about sanitation* Cleanliness in the preparation 
and s<*rvin^ of food is most important to everyone from the commanding officer down to the 
t vest p ivat<*, Evrn if we die net consider the harmful effects upon heaV * that a lack of 
f^anttation < reates, w«' wouU stilt have the fact that no one enjoys Cbod which is prepared and 
serv«*(] under dlrty« unsanitary conditions* 

We, as food service personnel^ have an obligation to the people we serve- We must 
ulwnvs flevote our attention to cleanliness and hygiene^ both in our work areas and living 
quur(rrK Mii \u ourselves* If one man is inattentive to his responsibility for sanitation^ he 
may endanger the hc'atth and the lives of many other people who are dependent on him for 
whol(>«.>m<* food served in clean healthful surroundings* 

3-2. RKSKjNSIBILITIES 

a* Intiivitlual commands. The individual command has th? ultimate responsibility for 
insuring that the focxl and beverages served are safe and wholesome* Regulations specify 
that the CO (commanding officer) is responsible for the health and welfare of his men* Reg* 
ulations alj50 require that each meal served in the enlisted dining facility be sampled by an officer 
detailed by the CO for that purpose^ usually the officer of the dayi Should this officer find 
the m<*al umtatisfactory as toquantity^ quality^ preparation^ or presentationi or should any 
member of th(* dining facility object to the quantity or quality of the food the CO must be 
iiotifi^'d immetlidtely, 

t>, FockI ?iervlce officer* Is in direct charge of the food service section of the commas!* 
He is r<*sponsible for: 

i\) The cleanliness and sanitary maintenance of all food service equipment and subsistence 
storage areas, 

(2) Th(» super vision of the personal hygiene practices of his personnel* 

(3> Maintaining proper sanitation procedures throughout the food service section* 

(4) S^jiiitary preparation of food, 

(T)) lUn<'ss<*s which result from improper handling, preparatbn, or serving of food (directly 
r(^sponsihle), 

( , Mefttral ofTie<*r, b responsible for: 

(1) The sanitary surveillance of the sli^rage, preparation, and serving of food and the 
t' 'i'^osal of food residues* 

(2) The sanitary surveillance of food service areas and the proper cleaning of equipment 
and utensils, 

O) T!h' iii»ipeetion of subsistence items to determine their fitness for human consumption^ 
anri to Insure the receipt of subsistence items from approved sources, 

(4) Th<* phvsieal <*xamination ol all food service personnel for disease or unclean habits 
that routd n»sutt in foofJ-borne illness* 
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iu) PrMviHii^^ t<*t'hnlrul f:uitlarK'<' a u! assistan<M* r<'jjart!lnK aanilary food prrixiratuin. 



3-3. IlKAJ/ni STANDAHDS 

a, Physical f^xamlnatiortg f Focyl srrvi<*r pcrsonnrl arr a most Imporlanl link In troiismiltlnfi 
disfi^asrs through food, Thp health and personal hyfilrni* habits of focxi servitor pcrsonni'l an* 
vital factors which affivt the healtl'H of the men they gerve. 

(1) All foiwl firrvier pTsunnt*l must be examined anil fount! frt^e from communicable disease* 
prior U) bein^ asf^igneil to 0 food si*rvicr operation* 

(a) Military, The examination of military pe**sonnel includes a revtew of the imliv^dual's 
health rc»cords f'>r current chest X-rays^ immunizations^ and medical hitstory. A 
pe;*8onal Intervt^^w concerning personal hygiene habits is also held* 

Ui) Civilian, Thr examination of civilian food service personnel should include a chest 
X-ray which must be rt^peated at least annually, 

(2) All food serviee personnel who have been away from their duties for 30 dayft or more 
must have another medical examinatloD* 

Ui) Prrsonnf^l having open lesions, particularly of the hands, face, or neck, acne of the 
face, or who have a communicable disease are prohibited from performing ftjrthcr 
diiry iti the tlining factUty until pronounced fit by a medical officer* 

b, Trainiiif^f All food service personnel must reeeive instruction in food sanitation* 

(1) Initial instruction amJ subsequent semiannual refresher training is given to all food 
ftervi(*e personnel assigned for periods of 30 days or longer* The food service 
attendants assigned for food service duties for less than 30 days should be given 
on-the-job training by competent supervisors^ Permanent food service personnel 
f^hotdil reeeive continuous on-the-job training and instruction by supervisors. 



{2) A minimum of 6 hours for initial training and 3 hours for annual refresher training 
is rrquirefi for all food service personnel* This in no way limits the amount of 
training necessary to meet specific requirements for each food service facility* When 
feasible, a portion of the training program should be presented in the footi service area* 
This will provide an effective means whereby actual food service equipment and utensils 
can be utilized to demonstrate correct and incorrect usage, 

Ci) Kufid Sanitation Training Certificates (fig 3-1) will be issued to all military and 
eivilian personnel when thf y have completed the initial training perio<L They or 
ttieir supervisors are to retain custody of these certificates* Refresher training 
ean be recorded on the reverse side of the certificate. 




FOOD SANITATION TRAIHINQ CERTIFICATE 

■UtEMI Qf MEDiaHE UO tVRatAT 

This etrdllts ttot 




HA% COMHctCD A COtmSC JH tANlTAfiV rO0# tfftVKE OIVIM AT 



OATC. 



Alto HAS OtMONSmrCO UNOCR OM.THC^ 
JOe CONDITIO*! 9 TNC APPUCATJON OF THC 
FmMClPLCS WHICH WCRC IHl »imiCCT Of 
COMSIOtRATJOM IN TNEcOUMSL 



lhtTf*(A;rOtt, 



CMTt . 



AT- 



CMTt 



AT_ 



CMTt . 



AT_ 



CMTt . 




CMTt 



pin*'** of instruction, data eompletrd^ 
siijn^itun' of instructf»r 



Back of cardt 

n^frefthcr training c^omph'trd 



Fig 3-1. Foixl Sanitation TrainJnH Certificate, 
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S t'tion n, 1*KRS()NAL UYGIKNK 



H-4, RTlLKS TO INSURK FKRSONAL HYGIFINK 

♦J, lm|xirtain'<s Thr jjroup of rulrii antl principles dcsigru*ci to promote* pirrsotial health anU 
rb*ariUtu*sH is knnwn as "p**f***^'^Ql hytjiono, '* Personnel who practice these rules ami principles 
i cMJih-e the posj^ibility of cN>ntanilnatinf; foo<l^ tJrlnk, or the cooking and ser'/lng utensils. If 
n fciiHl f;rr/tee man to effe<:tlvely (*arry out the sanitation program in the dining facility 
he mvist first korp htii own l)oJy clean. Kvery person who Js involve^l in food service is 
rx|>4'rted to use soap ami water generously in keeping himself clean. The following list 
c ontains Komi^ of the procedures whieh should be followed to insure personal cleanliness. 



(I) K rrp your fiugernails short anrj clean, A nail brash Is a good investment, 
finiJ* rtuiils gel dJrty easily, they are probahly too long, 

CLEAN SHORT NAILS 



If your 




REPUCCS DISIASE TKANSMISStOM 

Wasii your hanris frtxiuently. They should be washed imyn*^<Jiately before going on duty, 
after every vtstt to the head, after using a handkerchief an<J after each contact with 
arything that might b^ a souree of germs, Rach hatiSij^^^hi.ig must involve soap and 
y**iiter, mit simply running water over the hands. 



FRCQUCNT HANDWASHING 




mi PASS BY WASH BOK 
WASH HANDS 




VERY IMPORTANT 



(3) Tak*^ on<- good shower per day as a minimum. During hot weather or when perspiring 
hf^avily as a result of harfl ^vork, you should takf^ two or thre*^ showers each day as 



2f, 




(4) Brush your teeth after each meaL A proper brushing schedule will include brushing 
five limes each day, when you get up m the morning, after breakfast, after 

. lunch, after dinner, and Just before going to sleep at night* Vou should also make 
rry^uisr visits to the dentist* 

(5) Visit the barber Weekly, Remember that you are a Marine and a foot! handler when 
you give instructions to the barber* Keep a cover or hairnet on your bead at all times 
when in the d*ninu facility in order to prevent hair or dandruff from falling into the food, 
Shampoo your hair frequently. Dandruff and other scalp disoiders should be uivon 
immediate attention* 




Don't 



id) Shave prior to going on dutyi A good clean shave each day is considered a minimum 
requirement* 

(7) Start earhday with freshly launtlered whites* Chang** Ihem as often as necrssary* 
Soiled or unuBOd clothing should not be p(*rmittefi to accumulate in your lockor^ Keep 
your shoes shinwl and in good repair* You will find in alternating two pairs of shoes 
that they will last longer, are less likely to develop a bad odor, and foot trouble will 
occur less frequentty* 

(R) (Control snccgcs and ct>ughs with a handkerchief* If the stu>e«e or cough persists, report 
lo «tck hay. 
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(9) Prohibit the use* of tohacco . Smokinj} in food proparation, serving, or iUshwashlix; 
areas is prohibited . The use of tobacco while preparing or serving food may con- 
laminate the fingers and hands with saliva, and may induce spitting, which transmits 
diseasf" organisms present in the saliva to the food or to the food^contact surfaces of 
dishes or utensils. If smoking areas away from the galley are provided, you should use 
thf*Hf* art'as, but you must also thoroughly wash your hands before returning to your 
work area. 



(10) Get prompt medical attention for all cuts and scratches. 
food if you have a sl;in disease, cuts, or sores. 



You should not be handling 



(11) Avoid any personal habit or manneriura not consistent with accepted social customs* 

b* Developing sanitary work habits* A wide range of commMnicable diseases and infections 
may be transmitted by food handlers to ether people through contaminated food and careless 
work habits* A set of food*handling procedures should be defined for all personnel so that 
nothing ii left tn chance The chief c^nok and chief food service attendant should Inform their 
personnel of the correct manner for handling food containers and cooking an.i serving equipment 
Some desirable work habits which you should observe to prevent contamination are: 

(l) Handle clean cups, glasses, and bowls so that your fingers and thumbs do not contact 
the inside surface or lip*contact surfaces* 





l>Qnt Do Do Don't 

(2) tMck up arul touch clean kniven, forks, and spoons only by their handles. 





l>ont 

(:)) Flandid and dispense single" service articles (e.g., 1-pUil milk (^artono, butter patties, 
or sliced bread) in such a manner as to prevent rontamlnatlon of the surfaces which 
<:onip in t otitact with foot! or witli tlie mouth of the itser. 
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DON T BE A BUnER-FINGUS 

l>on'l 



USE A fon 



(4) n»(* tun^5^ Bfkatulas^ moving scooptif ladles^ Bpoorus^ ami othor utc'n^jilB so as to kpp|i 
<\mlapt with iho footi to a minimum. 

(f)) Cloancan oponpr», a sourcp of dangprous contamination* by washing and sanitizing 

aftpr {*a{*h usp* Bxprcise carp in opening cans and other containers lo prevent personal 
roniart widi thp food whon rpmoving thr li<ls+ 

(G) Slirp all fo(xls, |iarti<'Ularly protpin foods^ by machine whcupvpr practical* Using foil, 
glaKKln«\ or rlra.t waxtnl pappr to holil foods as slicing procepds is desirable and will 
help reduce the amount of contact by human hands. 

(7) Do mixing oppration^ in a sanitlzpd bowl of an automatic machine* Mix salad.s by to^jsing 
grppns or othp.* lngn'<lientB with a clean serving utensil, never with your hands. 

(«) X^Ho travK or <!oUip» to transport footl eontainers, utensils, or equipment, 



U)) Kntlow a *Vlpan-afi-you»go" policy, maintaining neat and onlprly work arpat^* Closp 
cMmtalnprK after using and return items to their proppr placp of storagp. Wipp c(X)king 
(surfaees clean of spills, using disposable paper, if available* or cloth wiping rags. 
Alt eloth rags shoulil be clean. Keep paper ami food off the decks. 

(10) Uhr^n food tasting ift required* use the 2*spoon mothod: ustng a basting spoon, dip a 
small i^nount of the foo l from the cooking vessel, then isp a tpaspoon to ta**tp from 
thp basting spoon, After tasting, discani the food remaining in both **txx>n«. I>o 
not dip the teaspoon directly into the cooking vessel* The 2-spoon method cf tattling 
will pn'Vent eontamlnation of the footl by germ» being transported from the taster's 
mouth to thr eooklng foo<i, The utensiln unt^d U^v tasting should be waHh<'4l and 
};DnUi/efl before thry are reusf*!. 





;i-f^. INTUOIUK'TION 

Kvt'n with rxixrt * an* in lunnlUriK, muHi unmokoti foods will harbor somr micro-organisms. 
1*ht^ (growth of tht*Hr orf^nninm^ run br prrvi^ntrtl or r(*tanU'd through pn>p*^r temporaturo 
1 ofitniL Only thr ttuantily of fixwl whlrh will bf ^'onsumtnl at t^aeh mral shoulti bt* prepart-fL 
Ta assurr a uniform find nnfr profltirt, fntxl shotill Ix* propan^d and ccxiked in acconlanco with 
thr Armtfl Forr^^s Rroipo Sorvic!t% A good ruli^ to follow Is: KKKP HOT FOODS HOT, 
AND COLD FOOi>S COLH* 

I'HKI'AHINn AND SKRVINH FOODS 

,1, rookt"<i f<>otiH^ 

(1) Protf'ln footifi, Protoin foods which aro not sowed imme<liatoly after cooking shoulil 
\n* rhill('<l to tf^mpto^tures of 40* F, or low(*r (but r>ot frozen) or held at 140* F, or 
hitjlirr (hut not boiling). Protoin foods inclucle meats and moat mixtures (hash, ham-^ 
burger* and creamed pies), seafood (including shrimp, crab, and lobster salads), 
inrkr*y. lurkey salad, and turkey dressing, other poultry foods, gravies, msat 
Hfru'ks, snu|w, ofifffi, (mustards, crt^am filUnffs, an<l milk. The growth of harmful 
bat'torJa and thr dtwelopmrnt of toxinn (poisons) formed by the bacteria occur rapkily 
in 4 0ok*Hi protoin f<xwls whrn h<*ld at temperatures between 40* and 140* F* Cooked 
prolein fofxiK which have been hell at temperatures between 40* and 140* F, longer 
than '1 hourH are considered tmsafe for consumption and must be destroyed* If the 
pmrluet is refri^eratr^d at intervals and then permitted to warm up, the total time of 
the various periods between 40* awl 140* F must not exceed 3 hours* Protein foods 
e<impo»(»d of ingre<llents which have been peele^J, sliced, or diced by hand after cooking 
shoultl never by us(^ as leftovers, since the 3-hour limit betwc^en temperatures of 

40* F and 140* F, Is usually taken up in preparing, chilUng, and serving the food. 
These foo<iH include potato salad, chicken salad, turkey salad, macaroni salad, 
shrimp Kalad, egg sala«l, hard cooked eggs, atKi similar items* Hand preparation 
not only inereases the chance of contamination but also increases the length of time 
that thf'se foodf' are hel«l at room temperature* It Is aloo dangerous to return openetl 
jirfi or bowls of mayonnaise and cooked salad dressing from salad bars to refrigerators 
for !^euse at a later meat* Because of the danger of miscalculating the total lapsed 
lime that thene sala«i dressings have been held at temperatures between 40* and 140* F, 
riKiyonnaine and cooked naiad dressings should be plaeed on the salad har in small 
quantities and shoulrt not be retained for reu^e* 

(2) FoofI to bi chilled* When leftovers or warm foods are to l>e chilled, care must be 
tnken to assure prompt anfJ thorough chilling (40* F, or below but not freezing)^ to 
tli#* center of the foorl mass* Foods to be refrigerated shoultl be place<l in shallow 
pans to a depth of not more than 3 inehes and covered with a lid or waxed paper* 
Lar^e deep pans sliouUl not be used because the center of the food mass may rem^itn 
warm for a sufficient length of time to permit the growth of harmful bacteria or the 
(levelf)pr,ient of a toxin* Any other procedure which might delay cooling must also be 
avDifltnl* Foofl to heehille<l should be placed in the chill box immediately* It is 
fcHigpested that th^* containers he labele^J with the time ami date the food was refrigerated* 
L*^ftover food shoultl not J»e hel«i for more than 36 hours* Freezing leftovers is pro- 
hihlte^l* 

Cl) c;ronnd foofL Food whit h has been grounti or ehoppefl ami is to be cooked or incorpo- 
rated into a recipe at a later time should be refrigerate<i immetliately in shallow pans 
filler] to a depth of not more than 3 inches am) must bi' kf*pt covered until cooked* 
nrlmtin^ or rhop|)ing fond increases the surface area for possible contamination and 
ifrtiwth of harmful haeteria* The grinding process also warms chilled food to the 
point where liaeteria gr<mth may Htart* Only the quantity of ground foods which will 
he 4:onsumf-r] at eaeh meal periotJ should h*^ prepared* To assure a safe product. 
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jjmurvl or t^h<)p|)('(l foods sliouM hr pr^pan^d arvl oook(»<l in accortlanco with ih<* molhofis 
pn^Ht^rihrO in tlur Annrcl I-'orrtiS Itecipc' Service* MCO PiallO, 16 . 



(4) Mca^H, C*ut, nlic:<Ml, cir dirf^l mrat» shouLI hv placwl In f$hallow conlaitHTSi not mort* 
Xhvn 3 Inches clt^'p, rovcrod with a lid or waxod papiT, and r<'frigc^ral4*d immcdialrly. 
Meat cutting anil meat prc*paration rooms nhould ho air conditioned and maintained at 
temperatures of 60* to 60* If feasible. Improper handllnfl of meats c:an r(*sult in 
fiourlnf? as well a,s baeterial contamination* 

l»4 FrrHh vet}etal)les, Cirri^n vc*f?etable& of uncertain origin should be suspecte<l of helng 
f'ontaminatrd with pathogciUcr organisms and must l>e chemically sanitiz^^l by immiTKion for 
at lc*ast ir> ^ninutcH in a chlorim* s4>l4ition (or other approved mrthoil) anil thoroughly rinsed 
with potable watrr before being eookw) or served. Head items such as lettuce, eahha^fr, anil 
celery, etc,, must be broken apart before sanitizing* 

e. Frozen foods* Frozen food should be thawed in a refrigerated space* Fr eezlng tends 
to h.vak down tinsue t*eUs, making the food much more susceptihle to bacterial Invasion 
after thawing, Fro^ten foods, ont*e thawed, shoulJ not be refrozen* Frozen food should not 
be thawed by exposure to excessive heat or immersion in water* The use of fans to speetl 
thawing causes loss of fluid through dehydration and should not be permitted* Frozen meat 
Hboulil he thawe<l grn lually under refrigeration and used as soon as possible thereafter* The 
frlc*al temperature ratiuv tor thawing is 38* to Zi,^ F. During the thawing period, meat should 
he kept in its original commercial wrapping or container, which provides insulation ami permits 
the meat to thaw uniformly, 

tl. Reconstituted dehydrated foods* Dehydrated foods such as dried eggs and vegetables after 
reconstitution are as susceptible to spoilage as the fresh items* Dehydrated foods should be 
cooked or refrigerated immediately following reconstitution* 

e, Pastries* 

i\) Cream pufb, custard*filled pies and cakes, eclairs* and simitar products^ including 
those containing synthetic fillings^ should he prepared under strict eanltary conditions, 
covered, cooled quickly, and refrigerated until served* Thece items are highly 
perishable and provide ideal culture media for pathogenic organisms, 

(2) When procured commerclslly, these items must be delivered under refrigeration, and 
remain under refrigeration during the serving period, All leftovers must be destroyed,' 
at the eml of the day, 

3-7, SALAD BARS AND SELF-SERVICE ITEMS 
a. Salad bars* 

(l> Salad bars may be set up on a self-service basis* To assure proper refrigeration, 
all salad bar items should he placed in pans or in trays and prechiUcd prior to being 
placed on the salad har. The pan ^r trays should be placed on a be<l of ice or on an 
electrically refrigerated salad bar unit* If ice is used to chill salad bar items, proper 
drainage is essential* 

(2) When the use of an electrically refrigerated unit or ice is not possible, the salad bar 
Htioulil ix* large enough to accommodate shallow pans or trays of salad bar items which 
are taken directly from the refrigerated spaces* Because of the high temperatures 

of most dining areas, easily contaminated foods (salad mixtures containing meat, fish, 
poultry^ oggs, cooked salad dressing, and mayonnaise) should be placed on the salad 
har only in small quantities and replenished as needed* All such items remaining on 
the gHlad bar after the completion of the meal Period should be destroyed* 

(3) An atlcquate number of proper serving utensils for the salad bar sbouW be provided to 
injure proper sanitation anil to aid in keeping the salad bar in neat or<lcr during self* 



service^ 



(4) 



Careful attention j^houVI hr given to the arrangement of salad bar items to eliminate 
thc^ nrrrsHlty of reat'hlng over one oontainc*r tif foo^l to use another* 
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(t) Footi itt^ms prrmllU'ii in H**lf-«(*rvli*** art*as ar<* breaii, buttor^ crackcTS^ relishrs arvi 
condiments^ beverages^ ancJ cJt*8Bt*rt8 which havt* boon pro})ortioncxJ in inilivitlual tlishrs. 

(2) DoBdertft such as cakes» pies» piddings» and bulk ice cream should not be selNserved 
unle£(K Uu*y aro sot up in incJividual dishes* 

(3) The person In charge of the tiorvlng line should Insure sanitary self*servtce conditions 
by having an a^Jequate number of appropriate serving utensils near or with the foods 
desi(fnate<i for self-service, iiolf-service lines must be carefully supervised through- 
out the meal period to keep foods neatly arranged and replenished as needed, 

c. Buffets, Buffet-type meals provide ideal temperatures (between 40* and 140* F) for 
the rapiiJ growth arYJ multiplieation of pathogens* Therefore^ it is essential that cooked protein 
foods not be heliJ for n^ore than 3 hours between 40^ and HO*" F including the time required to 
prepare them and the building time before^ during^ ami after serving* KEKP HOT FOODS 
HOT, AND COLD FOODS COLD* 

3-8. SHKCIAL MEALS 

a. Sandwiches* Because of the method of preparation, type of fillings, and handling 
procedures, sandwiches are considered potentially hazardous foods* The following require** 
ments apply in the preparation of sandwiches: 

(1) Sandwiches must be freshly prepared, keeping the time between preparation and con- 
sumption to a minimum* Prepared sandwiehes must be kept udder refrigeration 
until served* No protein food should be exposed to temperatures between 40* and 
140* F for longer than 3 hours cumulative time until consumed* 

(2) Sandwich fillings containing meat» meat food products^ ooultry» fisht or eggs that are 
to be held longer than 3 hours before being consumed must be prepared in an air- 
c*onditloned rcK^m and refrigerated until consumed* 

(3) SatKlwiehes must not be prepared with hot meats or hot ingredients except for Immediate 
consumption* 

(4) Sandwich ingredients, spreads^ etc* must be r^^frigerated until actual use* 

(5) IJo not spreati mayonnaise or catsup on the bread used for making sandwiches^ or 
incliKle pickles as a sandwich ingredient* Issue these items separately* 

(6) Sandwiches (other than frozen) over 24 hours old must not be served or sold but should 
be disposed of as garbage* 

(7) The preferreti methoci of handling sandwiches for flight meala is as prescribed above* 
If it is not fetisible to follow this procedure^ sancJwiches may be frozen and handled 
in the following manner! 

(a) Fr4*eze only fn*shty prepared sandwiches that contain ingredients suitable for freezing* 

(b) Wrap eaeh sandwieh separately in a double thickness of heavy waxed paper or sand- 
wich bags. Fold the wrapping material tightly and seal* Alark the wrapper to in- 
dicate that the sandwich has been frozen and the date of preparation, 

(e) Immefiiately after wrappings freeze the sandwiches at 0* F or below* Do not store 
ihem for longer than 7 days. 

U\) Inform the using units that the sandwiches must be consumed within 5 hours after 
ifisue* This time begins when the sandwiches are removed from the freezer* 

b, Pienic meals* The 3-hour maximum time permitted for holding cooked protein foods 
at trmppratures between 40^ and 140^ F is of particular importance in the case of special 
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iiiiMlfi (f ri-t i^iii inu i^irilrh). Whrii prrparln^' amJ using samlwich fillings containing m<*at, 
niral fniu] \tvm\\ii*tHt iH)ultiy, fisli^ or t'^^Ht it i^ f*8Hrntial that close i;uil<*y supervitiion are] 
liaison with thr uaU^f nnita Jk* tiialutain<*(l to innuro continuous rocVi|;rration. Thvsv foo^lt; 
should be propart*cJ and cook(*iJ in aoeonlancro with tht* methods prc^sorifjcni in the Armed forces 
Heeipe Service, ^uch fittings should not be held longer than 3 hours at ttrmpt^ratures bc*twet*n 
40^* nml 140' F (total lapsc>d tim** in the* fiallcy anil aboard aircraft or boats). Unojx*ne<J cans 
of m^^ai, chicken, ami tuna may he issued In Ueu of meat sandwiches when conftumption is not 
antlelpatctl withhi th** 3-huur time limit between 40* and 140* F. In these instances, br**ad and 
butter sanilwlc hes nay be issuf*d with the canned items to permit members of tht" using unit to 
make their own sandwiehcv: if they so desire. 

3-9. KXFRESS .SERVING UNES 

Many dining facilities have installed express serving lines wh^ch are separate from the 
main serving' line. This allows personnel to have a choice of items (hamburgers^ freshly 
pH'pared sancJwiehes an<] sandwich ingre<]ientst french fries^ and beverages) rather than 
the full*coursc meal. Most items served are potentially hazardous foodSt am] the 3*hour 
rule for preparing and serving takes on added Importance. 

Afiequate refrigeration should be provided at or near the express serving line. This ill 
avoid the necessity of carrying the foods from central refrtgeration and allowing them to re- 
main out of refrigeration for excessive periods of time. Ground meat mixtures for hamburgers 
must be prepared as prescribe in paragraph 3^6a (3) to avoid contamination and should be cooked 
thoroughly to a well-done state. 

Recommenrled sanitary practices must be observed when prepart^g^ handlings and serving 
foorts at these express lines. Careful surveillance Is necessary to preclude any possibility of 
laxness in sanitary measures leading to food*bome illness. Personnel working at these express 
serving lines should be instructed to use extra caution in handllogt preparing^ and serving 
foofi as these potentially hazardous foo<ls require careful and alert attention to safe recommended 
food service practices. 

Section IV. DISHWASHING METHODS 

S-ia INTRODUCTION 

Extensive tests have proven that many communicable diseases are transmitted by 
improperly washed and inadequately sanitised utensils and equipment. The importance of 
the proper washing and sanitising of food service equipment and utensils cannot be over- 
emphasi2e<l. All food service personnel must be fully alert to the hazards assoclsted with 
ho-calleft *'short cuts*' and slipshod dishwashing and sanitizing procedures. Dishes may be 
washed by nand or machine. Whatever the method^ the final result may be either excellent 
Or poor, depending on the knowledge^ skilU and conscientiousness of the dishwasher combined 
with the equipment and materials he uses. A good machine Is worthless if tK>t operated properly. 
On the other hawl, the best operator is hindered if he must work with improper or inadequate 
(equipment* 

OTSHW ASHING AGENTS 

a. i)etergf'nts. The proper use of an effective detergent in the dishwashing operation is 
necessary tn n^nvive soil from the dishes^ to prevent the buildup of film^ atxl to insure 
sanitation. The proper amount of detc^rgent to put into the machine will depend on the capacity 
of the wash tank anil the hardness of the water. Too little or too much detergent is as bad as 
none at alL The chief food service attendant Should Instruct the dishwashing machine 
operator regarding the amount of detergent to be added to the machine, It Is usually necessary 

to a<id one -fourth of the original amount of detergent used every 10 minutes to make up for dilution 
;mJ the im^reasing food parfiele load. C are should be taken to avoid adding too mueh defergent, 
rf*KUlttng in earryovrr intck the rinse tank which may cause water spotting on the utensils. 
Speeial dr*tergents are available in the supply system for manual dishwashing. 

b. Soaps. Koaps are thi*y aeidt; that have been trested with lye or another strong alkali to 
f»rn<hjee K€»ap, When sr -p 1^ used, grease in the soap combines with grease on the utensils anrJ 
Uihhrft rf'sulting in a greasy film eolleeting on the utensils at¥l dishes. The Marine Corps 
I'HoininTS the u^e of SOAPS IN UTStlU ASHING. 
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IVe |)aratlim tt*chnique8 preceding the washing operation provide for cleaner and more 
rff4'<'Uv'elv sanitised eooking and eating utensils* Scraping ami prewashing will prevent the 
h:i/:Lt'd largr amounts of food entering the dishwashing machine or sink to cause a breakdown 
of cli'trr^f'tit ami thf^reby result In a dirty film on the dishes* Grease and food debris left after 
wanhin^^ will Hoil tlie rinse water. The folbwlng din'ctions are for pre[>aring soiled eating 
uh nsilH ami dlslirs for washing* 

a. Scriiping ^nd tiorting are done at the collection points in or near the scullery* 

(I) Srrat)itig is ti e removal of particles of food from the dishes* It may be done either 
with tile hand or with brushes as the dishes are stacked* 

(Z) S4>rting is the arranging of utensils and dishes by type and size prior to washing* 

When sorting, place glasses, cups, and bowls upside down* Place knives, forks, and 
spoons in cyliiidrlcal containers with the eating surfaces UP* DO NOT CROWD^ Rack 
sattc^erH and plates of the same size and shape In the same rack* DO NOT OVERLAP* 
Hark pots and pans for machine washing after a thorough hand washing* 



lu l'rc'sc>}iktnti of eating utensils is done by placing the knives, forks, and spoons in deter* 
t;rnt uatcr at \ to 140<> K temperature. They should soak no longer than 15 minutes* 
Scrut) stubborn grease and food parlicUs with a stiff brush (particularly the forks). A rec 
niDniendcd procedure is to pit three dishpans of detergent water at the coUecticn point so the 
tiic'n cHii \Aiti^.p the knives, forks, and spoons in separate pans* Place a knife In one pan, a 
fork in another r>»n« and a spoon in the third dishpan* This is the "decoy" method used to 
Insure tliat the utensils are kept sorted* 

(\ 1'rewashint^ and prerlnsing is the removal or softening of grease or food on utensils 
by flusliinu with a fine, forceful spray of warm <1 10' F) water* A good inexpensive type of pre* 
r tnse et|uipnient mity be improvised by using an ordinary shower head coupled to the water 
snp|>lv line hy a plasttc or rubber hose to allow flexibility* Maintain the water temperature 
At 111) F :itwi rinse eych Item scijarately* 

l-l i* MANl Al, niKUWASHINa PROCEWJRKS 

KrinipTiic^nt, The f^iiipment lor manual dishwashing varies at each dining facility* 
nmv }iavi> the arrt^ptable 2-rompartment sink ami some may have the preferred 3- 




WRONG 



RIGHT 



lfa|ilia7arHi (joorly organized 
dislislaekine rf-*Kiees cleaning 
effiriemy, 



Well-organteed operations improve 
morale, provide better results* 



Fig 3-2* Stacking dishes. 
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2-comparttni*nt sink 3-compartment sink 

(Accepted method) <Preferred method) 

Fig 3-3. Methods of haryl dishwashing. 

J), Arcossories. Accessories to the sinks are dip and drain baskets, drainboards, booster 
hf'at^TH to maintain proper temperatures, thermometers, approved brushes, and an adequate 
supply of iK>t water. Supplementary equipment should consist of covered garbage receptacles, 
soile<J dish areas with scraping ancJ sorting arrangments, a prewash and prerinse device, and 
a rlean-flish storage area, 

c. Washing, After the scraping, sorting, and prewashing has been accomplished, the actual 
washing procKJure begins. The first compartment of the sink should be filled with water as hot 
as the hands can stand, usually nO* to 125* F (fip 3-4), then the recommended amount of 
detergent is added. 
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PATS AHDGltCASCSQmTC SOFT JJJ^ 
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FATS AHD CREASES , 
EEOIH TO CONGEAL 




. r OOOD HAHD MSHWASHIHO 

I ^ FATS AHD OREASEi BBCHH 

TO BREAK DOWN 
I >^ GOOD TEMPERATURE 

FOR PRE^WASHlliS Or OtSHEI 



OROtHARV TAP TEMPERATURES 
OF CtTT WATER AT IHFFEREHT 
TIMES OF THE VEAIL 



^ FREEZtHG 



Fiji ;i*4, Temp*^ratur(^s m^rr*;r«ry for \\w proper 
sanitizing of focJ service equipment an<l utenslts* 
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(I) CltiHKWiii r Htioiilil bt* waHhi^tl tirntf niasti-washlng brushoe (fig 3-5) may br uso<\ and 
ttiay ht^ riilirr twt) l>t uhHoh mt>unt(Hl on a rubber pad that adhori's to tho bottom of thi* 
sink by a vacuum cup or machiTio i>ru8hc8 whioh aro rotatod by a Bmall ^^attTproof 
i^loctric motor. After each glass is washeih it should br placrti in thr dip ami drain 
basket either on its stde or at a steep angle to enable the rinne water to enter the 
entire depth of the glass and then drain* When the basket Is full* lower and ralst' 
it a few times In the flr^t rinse tank ami then place it into the sanitizing rinse (180^ F) 
ami allow it to remain there while thr next baaketful of utensils is being washed. If 
you are working with a 2-eompartment sink, you will have to flush thr utentiils under 
running water or atld an additional pan for rinsing. This Intermediate rinne in neceeeary 
to avoid carryout of detergents* grease, and foorl particles Into the sanitizing rinse 
which must be kept clean* 




Fig 3-5. Using a glassware brush. 

(2) After washing the glassware, you wash the sitver^are* First you sort and soak the 
silverware, next you brush it by handf and then you wash and sterilize it* 

(3) The dishes should be washed next, followed by the pots and pans. Both the wash water 
and the intermediate rinse water should be changed as frequently as necessary* 

d. Sanitizing. The utensils in the dip and drain baskets are immersed in the sanitizing 
rinse for at least I minute at 180^ F (fig 3*4)* Then the dip and drain basket is lifted onto the 
drainhoard to allow the utensila to air^dry before storage* While the first basket is drying the 
second basket can be lowered into the sanitizing rlnse^ and so the process is continued with 
the soiled utensils kept completely separated from the clean and sanitized utensils* 

e« Maintenance* All the dishwashing equipment must be cleaned thorougnly before *J)e 
operator leaves the area* The sinks, dralnboards, and dip and drain baskets should be 
thoroughly serubbed and rinsed* Glass washing brushes should be rinsed and set aside to 
air*dry to prolong the life of the brushes* The bulkheads and decks should be scrubbed to 
remove any food or grease particles that may have been splashed or spilled* 

3-14. MECHANIC AL DISHWASHING PROCEDURES 

a* Mechanical dishwashing procedures* Basically the mechanical dishwashing procudurf^H 
are the same as the manual dishwashing procedures; the dishes arc scraped and prewashed a»xl 
the silverware is presoaked and sorted in the same manner. We will* howeven list the proper 
rackir? procedure for machine washing* 

(1) Use separate racks for each different type, size, and shape of article. Do not overlap 
platefi ami saucers* Remember, the detergent watet^ spray and the rinse spray must 
reach all surfaces of the items being washed* Overloading of the racks as well as 
improper placement of items on the racks will impede the dishwashing operation 
(flR 3-6). 
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iir- 



WBONQ 

IMaheB that are poorly racked cannot 
gtrt cleani 



RIGHT 

Property racked dishes. cupB, 
and gla^sen will get clean the 
first time through the machine* 



Fig 3*6* Racking dlahea for machine washing* 



(2) Silverware must be placed loosely in cylindrical containers with the estlng surfaces up so 
thst the wash and rinse spray can contact the estlng surface* After the silverware has 
passed completely through the dishwashing machine* invert the sllverwsre ^ placing a 
sanitized, empty cylinder over the full cylinder snd turn It over so thst the eating surfaces 
of the utensils are down Inside the cylinder and have not been touched with the hands* Shake 
the cylinder to dislodge entrapped water to permit thorough alr*drytng* 

fc* Mechanical dishwashing equipment. The equipment used for mechanical dishwashing may 
vary, due to the manufticturer'fi design or to age but there are basically two types of dishwashing 
machines with which you should become famitlar: the slngle*tank dishwashing machint^ and the 
doubte*tank dishwashing maci/ne. 

(I) filngle*tsnk dishwsshlng machine. 

(a) Components* The singte*tsnk dishwashing machine consisf^s of: 

K Body, Constructed of stainless steel* used to house the psrts of the machine* 

2. Tsnk. A reservoir for storing wash water* 

3* Wash charriber. An area located above the tank containing the sprayer 

4. Wash sprayer* A number of slotted tubes locs^ed on the top and bottom of the wash 
chamber. On some models the sprayer may revolve* It is used to spray detergent 
wash water over all areas of tl^ie eating utensils* 

K Rinse sprayer* The rinse sprayer Is basically the same as the wash sprayer except 
that it Is used for sanitising purposes, 

0. Control handle. The arm extending out from the body Is the control handle* It Is 
used to control the How of wash and rinse water. Some models msy perform this 
operation automatically* 

7. t>)ore. Most models are equipped with three doors: the entrance* the exit, and the 
Inspection door* The entrance and exit doors open simultaneously* 

^. Scrap trays or strainer pans* These are perforated metal pans equipped with hsndles 
for removing them from the machine* They sre locsted between the wash chambers 
and the tank for the purpose of preventing waste from gofng into the wash tank* 
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fr* Ovrrft^iw \^vt\ Thin |h w plpi' with a porforati^d cap placed in the drain opening 
tilt* m%HU Xunk, It iM UHiH\ to <lratn rxcees water from the tank« 

JO* Uraln control hantlle. The drain control handle* extends out from the lower body 
of the wash tank* 

\U Sourr<* of hoat. The t^tn^Tlt' tank dishwasher may have either a gas* stcam^ or 
<*l(H*trlc source of heat. 

(b) OtHTattnti i>roi^i*<lur<^, 

I* inspect machine to sec If all operating parts are in order (flgfl 3*7 and 3^8)* 




n 




1 Wash and rinse water thermometers 

2 Tank drain valve 

3 Steam Inlet valve (steam heated) 

4 Wash and rtnse control unit 

5 Door handle 

6 Hot-water Inlet valve 



Pig 3*7* Exterior of single-tank dishwashing machine* 
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1 Hot- water inlet valve 

2 Upper revolving wagh Bpray arm 

3 Wash and rinse control handle 

4 Handwheel for removing wash spray arm 
& Door handle 

6 Dish rack 

7 Overflow pipe and cap 

& Steam injector valve (steam^beated model) 

9 Tank drain valve 

10 Pilot liKht gas valve <gaB-heated model) 

1 1 Gas burner (gas-cheated model) 

12 Gas burner valve <gaB-beated model) 
|3 Steam Injector <steam*heated model) 
l^ Scrap trays 

IB Lower revolving spray arm 

16 Lower rinae sprayer 

17 Wash Bpray nozzXes 

18 Rinse spray manifold 




1 Wash spray tube locking pin 

2 Scrap baskets 

3 Wash spray tube cleanout cap 

4 Rinse spray nozfttes 

5 Rinse Bpray revolving unit 

6 Wash spray tube 

7 Wash Bpray manifold 



Fig 3«*8, Interior of 8ingle*tank dishwashing machine* 
2, Close the drain control handle* 
3* Fill tank to top of overflow pipe with hot water* 

4* Turn on the heating unit* The heating unit may vary due to the manufacturer's 
rJfSlgn* Somr dishwashers may even have automatic heating units* Be sure to 
chf^ck the manufacturer's operating InstructlonSi 

^* Makf a trial run* 

a* Push the wash or rinse button to the ON position on machines equipped with 

' automatic wash and rinde cycled. 

h, On a manual operating type machine* set thi? wash and rinse lever to the WASH 

" position* 
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t\ Alluw ttu' niarhitu* to oprratr tor 2 mlnuti'a, then act the lever to thr RINSE 
puditloH tor '1 rninuti'flt 

This timing procedure Is necraaary whether the machine is automatic or manual 
to draw the maximum amount of water from tho aource of aupply* 

6. During the trial run regulate the temperature of the waah water* Read the ther* 
momrter on the waah tank: It should rrad at leaat 140* F* If It la too low« wait 
until the proper temperature la rrachcnl* If It la too hlgh^ regulate the temperature 
by adjusting the aource of heat* Proper dishwaahlng temperaturea are 140^ to 160^ 
F, Follow the same procedure to regulatr the trmperature of the rinse water except 
that the rinse water temperature should be at least IBO^ 

2* Charge the machine with dishwashing compound* Use the recommended type 
~* compound for the degree of hardness of thr water available* 

B4 Start the washing process* 

a^ Raise the door until It is completely open* 

b* Insert the dish racks into the machine* 

£* Close the door and push the wash button to the ON position* The doors cannot 

be raised while the wash operation Is In progress* The washing time Is 40 seconds 
and the rinsing time is 20 seconds* On manual-type machines^ set the wash 
and rinse lever to the WASH position ami allow It to operate tor 40 seconds* 
Stop the wash cycle and set the lever to RINSE, allow 20 seconds for rinsings 

d. When washing and rinsing are completed, shut off the machine, open the doors, 
* and renK>ve the dish rack* 

e. Repeat step 6 until all the dishes and silverware have been washed^ 
J« Turn oft the heating unit and drain the tank, 

<c) Disassembling and cleaning* 

U Assemble your cleaning equipment* For this operation you'll need a scrub brush, 
* a long*handled, wire spiral brush, a wiping cloth, and a dlshpan of cleaning sol* 
ution* The cleaning solution may be made by dissolving t ounce of cleaning com* 
pound or other clesnlng agent tor each gallon of hot water in the dlshpan* 

2, Raise the door until It is completely open* 

it Remove wash and Hnse spray tubes* Follow manufacturer's instructli»is In 

^ this step* 

4, Remove scrap trays, taking care not to spill contents Into machine* 

^, Remove overflow cap* 

6, Place the tubes, overflow cap, and scrap trays into a wash sink* 

7* Scrub entire interior of dishwasher with a scrub brush and the cleaning solution* 
~ Dip a wiping cloth In the solution and wipe the exterior parts of the machine* Take 
care not to get any water in the motor or any electrical connections, 

6, Rinse out the cleaning solution from the wiping cloth and wet the cloth with clean 
~ watrr* Wipe all traces of the cleaning solution ^m the exterior ot the machine, 

2* Dry the exterior ot the machine wllh a clenn, dry wiping cloth* 

IO4 Unscrew the wash and rinse spray tubes and clean out the cap* Use a long^hamtled 
spiral brush and insrrt it through the open end of the tubr, working back and forth 
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until nil parttrlcs af food have* bren compU^tely remow^l. Ust* hot injnninfj wat<*r 
with ihi* hrushinp motlfm. Usr u fioruh brush ami scrub thr outside of tin* tubr, 
wurktnji thi' brlHtl#»fc into the slots in the tubes. If the slotti aro olog^j<*ff, oiJ<*n 
them with a tablr knife or other suitable instrument. Rinse the tubCK in clear> 
hot running water. 

1 \ t Fmpty the scrap trays into the garbaj^e can and scrub them thoroughly, cleaning out 
all Khi* t i^nUiuo in thf* pcrforationi^. 

J_2. Allow the tubes anci scrap trays to drain dry- 

13 * Reassemble the dishwafihinf? machine* 

(21 Double'tank fiifihwashing machine (fig 3*9)* Is used to wash and aanltlzo rating utrnails 
in a quick, eflioient, ami sanitary manner. 

(a) Comix)nr*ntft. The double-tank dishwashing machine consists of: 

U Body* Constructed of stainless steel and houses all the parte of the machine. 

^. Tanks. It is a double-tank style machine, one tank stores the wash water and the 
other the rinse water. 

^* Wash and rinse chambers. These are the areas above the tanks c staining the 
sprayers and other parts, 

4« Final rinse . Connected directly to the building's hot-water supply. 

5, Booster heater ^ Some buildings may not have an adequate supply of 180* F, hot 
water. These buildings must have a booster heater installed near the dishwashing 
machine to insure adequate hot water« 

W ush and rinse spray artns. Located on the top and bottcn of the wash and rinse 
chambers- They are fed by a centrifugal pump. One set of sprayer artns is for 
washing, the other set is for rinsings 

7t Conveyor. Used for moving the racks through the machine. Some models use 
^ pavuls that latch into indentations on the bottom of the racks, moving the racks by 
a rachet action* Other models use two endless chains, one on each side of the 
interior of the machine, 

5* Poors * Most nr*odels are equipped with one or two inspection doors. The entrance 
and exit on the ends are enclosed with heavy curtains. 

d« Curtains, The curtains are heavy textile mattriaL They are placed at both the 
entrance and exit of the machine and one is located between the wash and rinso 
^.hambers to deflect the water to prevent splashing from one area to the other. 

U[» Source of heat* The water may be heated by gaj, steam, or electricity* 
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Vifl :t'd. Interior of double-tank dishwashing machine. 




1 Fitwrr wash tank 5 Scrap bafikets 

2 Powrr rin«(^ fipray lube locking pin fi Pnwer rinse lank 

:i Pc>W(*r r*nso mantfold 7 Power rinse tube clean out cap 

■1 Viu'A] r*MSi' n<i/*2l('» 8 Power rinse tube 

Fig 3-1 ' ♦ Sprsy tube assembly* 

(b) Operating procedures. 

Inspect machine to see if all operating partB are in order> 

2, Close the drain valves on both lankB, 

3« Fill hoth tanks to topB of the over flow pipes with hot water* 
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U Turn on tin* healing unit, 

5. Start marhinr aiiH allow it tn run for 2 minut(*8 t<> allow thr wash an<l rinse water 
to rracti thr rorrrrt temprraturc, 

Rr^ulatr the trmperaturr of thr water by aOJusting the hrating unit, 
7* C'har^r thi* niarhin*' with <l ishwai^hing compound* 

H. Ke<Hl ihv (lUh rarks into thr wash roinpartm<>nt. push them until thry arr engaged 
by ttw* ronv<>yon Tln> conveyor will automatically diBrngagr the rackn at the rinse 
end of the machine. 

(e) JJiaaBfiombllng anfl cleanlttg* 

2* The doubl<>*tank dishwasher Is flisassombled and cleaned In the same basic manner 
as the single*tank machine* 

2* The sprayer arms should be removed and cleaned (fig 3*11} after each use to insure 
proper water pressure* A good, strong spray increases the efficiency of the 
dlshwa.sher* 




Fi^: Cleaning the sprayer arms, 
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WRONG 



RIGHT 



p4»Mr wash prpBBun* Is created by 
VUCK\CKl> SPRAYER ARMS, 



GootI wash pressure Increases the 
efficiency of the dishwasher* 



Fifi 3*12. Proper pressure affects the spray efficiency* 



Kofrty precautions, 

<U Always inspect the machine prior to operation to Insure that all the operating parts are 
in c»n1er aiKl properly inatalle<l* 

(2> Krrp y(»ur hamla away from all moving parts. espec»nlly the conveyor chains* 

(:0 Kc'op water away from electrical eonnectlons and equipment* 

(4) Be sure the water is at the proper level before turning on the heat* 

<5) Be sure you turn off the heat prior to draining the wat< r* 

(f>) ho not plaee your hands or face into the washing or rinsing chamber while the machine 
in u{H*rating* 

(7) Keep the side doors closed when the machine Is operating* 

(a> Kxrroiftr eare when feeding racks Into the machine to prevent getting hands or 
t'lnthinf^ caught iu the conveyor and to prevent bring scalded with hot water* 

3-15* SUMMARY 

Santatitm in the maintt nance of a high state of cleanliness and should be a way of life for 
all fooil #<ervliv prrsomn'L Remember we have an obligation to those we serve tj Insure that 
wholesome, well^preparcil* anci well-presented foods will be served by clean personnel In a 
elean environment. Wc must observe the rules of poruonal liyglene and cleanliness* When 
preparing foods, we must insure that the temperatures are carefully observed to prevent the 
spread of orf^aninntti wUicli may lie harmful. The tableware dnd utensils must be sterilized. TItis 
ean <lnn«> both in the single or double tank dishwashing machine* Here also we must take 
I are to wash dishes prf)perly and sanltiie them at the correct temperatures* The dishwashing 
maebinr** ran nlnn bi* a source of contamination if they are not properly disassembled and 
eteane<1 aftur each usu. The chief food service attendant who allows his scullery personnel 
ti> skip di8atifiembnng and eleaning the disUwasher completely after the dinner meal In order 
ti> set*ure early is asking for trouble. Sanitation ean not be over emphasized; It affects too 
ntany Imhvuluals ati well as entire units* 
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KrX>D SKRVICF FQriPMFNT, rTKNKU.Sr AND SAFIVJ V ACTIONS 
Sr-M|on I, FOODSFRVICF FQnrMFNT 

1 L IN I Uojn (*TI')N 



a. In f-hjiptn- ynu LuiiikmI that hl|[;h ft1arvlai*flft of p(*r f^nD^l hy^irm* riii<l rlliijnf]f rurllhy 
ftani^ritinti must he applied to ptvvrnt the rnntaminatlnn of Tnofl, In f'hapiei- 4 you will nvt* 
liow i\u*Ho prinriplofi of flanitallon apply to the use ami carr nf tlie equipment yon npe in thr 
UJilb'V* Tn pi'ppiMT CootI, wholesome fnod in an efficient manner, yon must know how to 
pi^»p*'rlv mv \}w ''tools nf your ti*atlr, Yon must aUo follow safety prt^rautlow to prevent 
arridrnts ^um' .lalntain a safe working environment, 

h. A' «<»nn^ food stM'vlt^o ncMivlties^ yon uo\ havr all of \\u^ typ<^« of rquipmoiil iiKMiiinnrtl 
In Miit'f ( hnptrr; at oth(*rH you may havo i^quipiiiooi wliirli Is not dos<:t*jb<'cJ lirrtf. The piir-pf^Ht* of 
iliih ^')iiipf<^i^ Itf In liolp yoii itientify, une, ami riare for the stamlard equipment fouml in most 
Marln<* Corp** dlnin*? faciliiies. Ket;p in mind that the foo(J service equipment may be man* 
ufii(^tui*<-(i hy tUfferent companies. The individual design, style, or sl^e may vary, but the 
haftJr oprri loH, oare, cleaning, and safety precautions will remain the same, 

t\ Sr(Hion I (para 4*1 to 4*21) wilt dlsruiis food ticrvice e<]uljpment; section 11 (para 4*22 
*m), fmt ii Hvvvict: uttrnrtliH. Food service equipment Is usually too large and bulky to be 
rarr^irTl ulnnii thi* galley* whereas food fiervlre utensllB are Items which can easily be carried 
ami ;nT hiind-hrM, Fxamplefl of food «crvice equipment; would bo stoves, ranged, steam- 
.lfirk<*trd ketilrn, vegetable peolers, refrigerators, dishwashing machines, steamtables, and 
^imll;«r ItrrnF. Fxamples of utensils are tableware, knives, pans, and other more portable 
kih^henu'i'iiT, 

4 'J, STi;A\l*JA(*Ki: TKJ) KKTTLh'S (fig 4-1) 

a, Ly*?.*'L'ill'**!li* sieamMaoketed kettle 

\H Hs«^<J ti\i' <<(4nkirkg soups, stews, vegetables, 
inratb. atL'l <^di«<r foo<l6 hy simm^^rlngor braising* 
Th'- k(*rl<< rurmista of an inner ai^d ouh^r shell 
nr lack^'t, Si^am <'jr<-ulahtig hctwt'cii tht* lnm*r 
;hiiI i\y\M*v h\u*\\ i-n\\H*'S «*vru flistribution of 
finir Uir r^Hikititj, Tlir kfMtlc in (*qujpp<*d vtiiU 
a liiti^rd ll<l for rfk)kirig iiems thai roquirt.* a 
lj<f during iIh? rooking period. A safety valvr* 
lorat'*<l on ilif l<*ft sUJ(^ of thr kettle, prevents 
rMr«»i!4ivi< s'rnin prrssiirt* from buli<)jng up within 
iltf p»f k<^t, A rhaiti IS* auachod to iht* safely valve 
lo prrniit rnafiiinl reU^asi- <if pr'^astire when the ,ia<'ke1 
Uf*<-(Mik'*s *^x< <^s;i|v<^ly filUrd from condensation. 
I,ikrat«'<l liotinni from part of the kettle 

[H Mi*' i\v:\^ -i>fr liHU '^t wliifb may lu' used lo re- 
rri'w Una hqiixls: l|(iw'*ver, <'aM* nrisi hv taken lo 
;dv\av!4 [IH>* a Hiratti**r ihnJ t^>#' *)rawoff faufM 
<Jr><*rt iior h**( rm)H f logg<*d with food particbrw, Thr 
!4trnin<'r it* a roiiri<l mrtal pf*rf<krated disk, ft is 
fitt(*f) with prr>figs ilia< fit \i\u\ thf* kf*tilo <iratii 
trpf'inng to fifdd i\ in pla<'<'f This siriiiiUT is re- 
rn- iv:if*l«- hki' r|i-;krnnt{ ]Hn'priS(<H, I'tie at«*atii- 
;if kf"rr| k»'M[r fouH'rt m viUio^iH < apa<-i li<*s frfon 
2n : O iru\\iii\<. 




I''ig4-1, Sleani-iaokeied ketiles. 
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1 Cover handle 

2 Cover 

3 C*ovor hfcnge 

4 Sieam jarkei 

5 Condensate relurn valve 



6 
7 

B 

9 

10 



Check CAlve 
Buckel Irt'p 
Leg 

Teg pad 
Check valve 



1 1 Sediment trap cap 

12 Sleam inlet vatve 

13 Draw-'off faucet 

14 Walerline connection 
1^ Swing waterspout 



Note ; The strainer is not shown» il Is located inside of the kettle and is inserted 
In the drain opening* 

l^'ig 4-2, Sleam-^j&rketed ketlle* 

b. Operation (fig 4-2), 
( 1} Close the draw-^off fauret, 
{2) Plftrf th** siraifK'r in ptn<'** in lli** k*Mflr, 
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(3) Place rhe food to be cooked Into the kettle* 

(4) Partly open the ateam inlet valve* 

(5^ Uetease the trapped air and rondensed water in the steam jacket* To do thia, pult 
the chain attarhcd to the safety valve lever* Hold the valve open until live ateam 
starts to escape, then release the chain* 

(6) Adjust the ateam intake until the desired amount of heat la obtained* 



(7) Complete ih« rooking process* 
iH) Tun» off the steam inlet valve* 
(^) Remove the rooked food* 
V, (*lc*attitig * 

(1) Af^aemhle the cleaning supplies* 

(2) Hemove the foml particles adhering to the inside walls of the kettle by scrubbing with 
a long-handled scrub binish^ rinsing and draining the kettle* 

(3) Remove and disaaaemble the draw-^off faucet* 

(4) Scrub the interior of the drain pipe« using a long spiral brush in the opening* Work the 
brush back at;d forth to remove alt food particles adhering to the Inside of the pipe* 

(5) Replace the draw*off faucet and fill the kettle I /3 full of warm water* 

(S> A^rl 1 ounce of d«>lergent for each gallon of warm water* Using a long^handled scrub 
brush* scrub the entire kettle inside and outside* 

(7) Drain some of the detergent water into a dishpan* 

(ft) Allow the remaining cleaning solution to drain from the kettle* 

(9) Remove the draw'off faucet* place It in the dishpan of detergent water« scrub it 
thoroughly* ^nd replace it in the kettle* 

(10) Rinse the entire inside and outside of the kettle and draw'off faucet 

(a) Kill tUe kettle with clear hot water* 

(b) Hinae the entire insldft and outalde by using a long-handled scrub brush to remove all 
tracea of detergent solution* 

(r) Drain the kettle* removing the draw-off valve* rinsing it while removing it 

(It) Reritt the kettle and rinse It with clean hot water (180^ F)* 

(12) Drain and air*dry* 

d* f ^arpty prerautiona * 

( 1) Always open the safety valve to let trapped air escape* 

(2) C'h4tck for ateam leaks* 
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(3) Do noi lurn on the steam unless food or water ia in the kottU* 

(4) Open ihe steam inlet valve slowly, 

(r>) f)o not tamper wMh the safety valve or tie It shut, 

(6) Uhc? ran' when raising the lid during the nooki;ig process to pi^event being burned by 
live sieam* 

4-3. i:ij;CTRIC MKAT GRINDER (fig 4-3) 

a, Dfiscriptton, The electric meat grinder is used to chop or grind all meats (cooked or 
raw) and fat for rendering. The electric meat grinder consists of: 

(1) A cast metal body which is the main part of the machine* It contains the motor* 

(2) A grinding cylinder which is a hollow circular body for holding the food and chopping 
parts, 

Vi) The worm which is a spiral casting used to force the meat through the perforated plate* 

(4) The kiiife^ A sharp 4^edged piere of steel used for cutting or chopping when food Is 
forred against the perforated plate by the worm, 

(^) The perforated plate is a round disk with holes which fits against the knife* The meat 
grinder may he equipped with three or four pet^orated plates of varying sizes* These 
plates regulate the fineness of the ground meat* 

(6) The adjusting ring is shaped like a wheel and is threaded for attachment to the grinding 
cylinder* It is used to hold the worm* knife« and perforated plate in place, 

(7) The feed pan is a flat metal pan with a short spout which fits into the neck of the 
chopping cylinder* 

(H) The stomper is made of hard wood and is used to force the product being ground through 
the chopping cylinder* 



9 




Legend 



Legend 



1 

2 
3 
4 

5 
6 
7 
B 

9 



Feed pan 
Chopper 

liOcklng setscrew 
Adjusting ring 
Chopping cylinder 
Motor 

Motor Switch 
Cord plug 
Rase 



2 
3 
4 

5 
6 
7 



Feed pan 
Adjusting ring 
Perforated plate 
Cutting knife 
Worm 

Chopping cylinder 
Wooden stomper 



Assembled* 



Assembled* 



Ftg 4-3* Electrto meat grinder* 
4*4 
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b, Operation. 

ii) Locate the motor switch, feed pan, worm, chopping cylinder, adjusting ring, perforated 
plate, and knife. 

ABsemhle the food to be ground within easy reach of the grinder* 

(3) Place a pan under the end of the chopping cylinder to catch the ground meat 

(4) Make Bure that there are no bones or foreign objects in the meat to be ground* 

(5) S»art the motor and feed the meat from the feed pan through the neck of the chopper 
and into the chopping cylinder* Do not force the meat, push gently* 

(6) Shut off the motor when the work is completed* 

< * Qftjijnirig* 

( 1) Disassemble the meat grinder and earry the parts to the pot sink* 

(2) Cover the parts with hot detergent water* 

(3) Scrub all the disassembled parts* Clean the perforated plate by scrubbing vigorously 
with a hand scrub brush until all the holes are thoroughly cleaned and free from food 
particles* 

(4) Hace the scrubbed grinder parts In a dishwashing machine rack and send them through 
the mechanical dishwasher* 

(5) Air-dry and reassemble the parts* 

(6) Another cleaning operation that maintains the operating efficiency takes place during 
operation* During opdratlon >f the grinder, notice the manner in which the food is 
forced out from the perforated plate* If the food is not being forced out from most of 
the holes in the plate the grinder mtist be shut off and the plate* knife, and worm 
removed ao that any food that may have become bound around these parts can be removed* 

d. Safety Precautions * 

(1) Keep the electric motor dry at all timea. The motor houalng may be wiped clean with 
a damp cloth* Never squirt It with a hose* 

(2) Remove all bones and foreign objects from the food to be ground* 

(3) Never use your hands to push meat Into the grinder* Always use the stomper. 

(4) Never attempt to remove Items from the grinder while it is running. 

(5) Unplug the grinder before cleaning it* 
4-4* VEGETABLE PEELER 

a. Description* The vegetable peeler (fig 4-4) Is used to peel potatoes and other root vegetables 
with the least amount of peeling waste. It is usually located near the vegetable work area and the 
vegetable atorage area* There are various sizes and types of vegetable peelers* Some are 
floor-mounted and some may be table -mounted* Their capacity may be 15, 30, or 50 pounds. 
The vegetable peeler consists of? 

(1) A round top or li^* 

(2) A hopper* 

(3) A body* 
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( t> An nlir:i»4iv«^ Alnk thai revolvos and iB removable* 



('}) A pet^ trap wKlrh in uiiml ia caicK nodimcnt tinri peelings and prevent clogging the drains* 

A Kinged locking door to discharge the peeled vegetables* 

h, f) p<?ranoii , T\w nkin of the potato or rooi vegetable ts removed by the agitation of the 
revolving; ahrasive disk throwing tlit' potatoes against the abrasive walls and each oiher which 
ra<uio»4 the Hkin io ru'> off* The peeler should never be u^^ed to peel out the eyes of potatoes or 
root v<'gt'tnbU'ti> 1'his opf*ratton should be accomplished by using (he polni of a paring knife* 
Aft^r each operation of ihe vegetable peeler, allow the machine (o keep running a few minutes and 
riush U with clear water* 





1 Connecting sewer drain 

2 Strainer screen 

3 Stopper for drain of trapped peelings 

4 Outlet for peelings and water from peeler 

Peel trap* 



1 Water Jnlet 

2 Removable hopper 

3 Attached peel trap 
I Discharge chilte 

Motor switch 

^ Discharge door 

7 Locking discharge door handle 

V' Waiei* inlet valve (not shown) 




Vegetable peeler, 

Kig 4-4> Vc'getahle peeler^ 



Ahrasive dtsc. 
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( 1> f,<)raMMh«* luJ, hi*pp4*r, at>riiHlvr* disk, p«*cl ir*ap, Bvvr*cu. Iring«*d tliflcrhar^ic* clot>i\ waicr 
MiU}t valve, and motor swiu^li, 

VJt) Mrthf; Uu- pf)tnti>o8 ro the pi^eUng area and sort iUvnx. Dtsrard spoiled polatocs, sloncs, 
atu\ uiUvr lon.-ign ol>,c>rt8, Sori llic polatocfi aa to largf? and small size, 

Hi) CUccU thr p^M*lor lo umke snrc \he abrasivo disk in piac^it« the door is closed and 
set-nr4*d, antl ttic pri*l irap is vAenn ami in upcraiing oofidiiton. 

(4) Turn nri tlu; warcr. 

t ">) Start Wiv inntow 

t.oad ih<^ doriotl pf)1aic>oB inio \hv hoppi^r* 

(7> Place a stock pot under the outlel door, PUl the stoek pot W2 full of cold water. 

iH) When the pf>taloes are peeled* remove ihem Trom the peeler by earefully opening the 
hinged doon allowing the potatoes to fall tnto the stoek pot Do not shut off the motor 
or the water* 

(^0 Urfill \Uv Imppi^r atid repeat the peeling proeess* 

ilo) C*herk Ihe p^x*{ trap Trequenlly, enipiying it as required during the peeling proeesJIi 

ni> Afi^r the laai hat«:h or potatoes are peeled and the peeler is emptied^ allow ihe peeler 
\t> run for approximalely 2 minules to rinse out all peelings and then turn the maehine 
off and close the watur Inlet valve. 

i\ Dis assembly and rleaning , 

(1) f*h<'rk the #*lec1ric swlieb box to insure the electric eurrent is shut orr at the Bwiteh box* 
(2> Kentove the hopper by lirting up and out. 

(3) Remove the abrasive disk* On some model* there are two sunken handles while olher 
models may have a knob on top of the disk. Grasp the handle* or knob and lift the 
abrasive* disk up and out 

(4> Remove thf? peel trap cover and Inside sereen, 

(a> On some models the peel Irap is portable; on these* remove the cover and inside 
basket hy lifling up and out* 

lb) f)H models lhal have huill-in peel traps* grasp the ring on top of the stem 'hal the plug 
IS attached to and pull i1 out* Caution: Have an empty pan plaeed under the trap plug 
to Caleb the peelings* 

CO Cnvry \Uv disassrjnihletl parts to ihe pot sink and serub them a* slated in chapter 3. 

(6> r*'ill a pail 3/4 full of hoi water* add 2 oz of detergent and, using a aiirr brush, serub the 
eniire irrside and ouiside or Ihe vegetable peeler ineluding the peel trap* 

(7) Turn on the water inlet valve and rinse tbe entire vegetable peeler being sure to rinse 
nff all lire ilciergent* 

ii, Snfcty prerflutl onfl* 

(t> \rv4*r operate the peeler urrleas water is ijeing properly applied, 

(2) iJo not r<*arh into the peeler when i1 is runnirrg. 
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(3) Do not open the hinged door fully or quickly while the peeler is running* 

<4) Do not over*load the peeler* Check the rated capacity in the manufacturer'^ instructions* 

(r>) Keep wafer off the electric motor* 

(6> Check the abrasive disk prior to starting* Be certain it is securely in place* 
4-5, VKRTICAL KOOD MfXER 

a* Description . The vertical Tood mixer is used to mix or whip food and liquids in large 
quantities to a desired consistency at controlled speeds* It should be located near the steam* 
jurketed kettles in the galley* The vertical mixer consists of a metal enclosed frame and electric 
motor, tt may have a 2-, 3*. or 4*0peed transmission and a clutch (either automatic or manual)* 
There are various sizes and types of mixers* Some are floor models which range from 20* to 
BO*quart capacity and some are table models with a 10-^ to 20-^quart capacity* Some models are 
^quipped with power bowl lift handles. 




Fig 4*5^ Vertical food mixer* 



4-B 




The roUowing is a list or tht; aitac^hmonra that may htt used with \\w verlif^a) nvxt^r 



( l^,gg>,r y kiii ro Uig 4-6K The pastry knifi* la used to cut bmter or ahorloniiig Into flour 
Tor pH^H. hinc'uits, and pasrry *i^eUa« It assures a perfect blending of Tai and flour 
for Icght, airy hisrctiia and ric^h, flaky pie crusts* 

(2) Wirr whip (fig 4-'S)- The wire whip attachment Is a eluater of wires made for whipping o 
lighrly heating c r{*am. mQyoniiQis{\ f'ggs, m<?ringuca, boiled icings, and angel food aticl 
sponge cakea. 

i*M Dough arm ^fig The dough arm rnixea and kneads doughs of all kinds for breads, 

rolls, and c offee cakes* It ia sometimes called a dough hook* 

(4) Klat beater (fig 4-6)* The flat beater has the widest range of use« It both revolves 
and rotates in the howl, giving a compound action which thoroughly m^xea and blends all 
rhe ingredients* It ia uaed for creaming butter and augar, it beata batterif for butter 
im*\ 4*gg { akea, and it maahes potatoes and mixes meat loaf* 

(5) Adapter ring s (fig 4-5)* The ^i^npter rings are used on the elevating bowl aupport to 
adapt it to smaller bowl sites. 

{B) Mixing Ixiwia <fig 4-6>* The mixing bowla are atainleaa ateel and vary in aize* 






Mixing Ik>w1 



Klat heater 



Paatry knife 





Dough arm Wire whip 

Vkfi 4-6* Attarhmcnts for vertical mixer* 
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b. Operation <fttt 4*5)* 

(1) Loctte the bowl iupport* ipring preiiure olamp« bowl lUt handle, twttoh, ipeed 
selector* and clutch handle* 

(2> Place the clutch and speed controls in the OFF position, 

(3> Place the mixing bowl in place on the bowl support. Lock the bowl in place, 

U> Attach the whip or beater to the spindle and turn the whip or beater 1/4 turn or until 
it is secured by the locking device, 

(5) Place the Ingredients to be mixed into the mixing bowl. Follow the Armed Forces 
Recipe Service for the mixing process to follow* 

(6) Start the motor* 

(7) Start the mixing process* 

(a) Set the speed selector to low speed, 
(b> Kngage the clutch* 

(8) Engage the bowl im handle to raise the mixing bowl» 

(9) Complete the mixing process until the ingredients are mixed thoroughly* 

( 10) Disengage the clutch, place the speed selector in the OFF position* Turn off the motor 
and then lower the mixing bowl* 

(11) Remove the whip or beater from the whip shaft 

(12) Remove the mixing bowl* 

c DtflflBsemblv and cleaning* 

( 1> No disassembly is required of the vertical mixing machine except for removing the 
whip or beater, the mixing bowl* or other attachments* 

(2) Assemble your cleaning supplies* 

(3) Clean the entire machine, using e scrub brush and detergent water to loosen sny food 
particles* Be careful not to splash water inside the motor* 

(4) Wipe the mixing machine dry with a clean cloth, 
d. Safety precautions , 

(1) Never scrape the product <lown iu the mixing bowl when the mixer is operating* 

(2) Keep your hands away from the whip or beaters when the mixer is operating, 

(3) Never start the mixer when the beaters or whips are not properly attached, 

(4) Keep the area around the mixer clean and dry* 

(5) Never fill the mixing bowl over 3/4 full, NIJVER OVERLOAD* 

(6) Do not use the mixing bowl aa a stock pot* Mixing bowls are for mixing only* not cookltig* 

(7) Hsp the proper whips and beaters. 
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tH) Wtten changing Bpi?r*da. Insrre the pn>p«ir tnoHttiiig of gears, Use the clutch when 
operating a mixer wUtt a manual cttitrh. 



(0; fi<t sure you attach the mixing bowl properly, 

4-6, VKH nCAI. STKAMKH 

b, Co srriptioTi tflgH 4-7 and Vhit verricral steamer is designed 'a provide ^vell cooked, 

palatable fooHs in the shortest possible tin^o anc^ wljit a nr^ininium loss of vitamins. Originally 
it was designed for vegetable cooking oniy. but Is is equally useful U^ cooking bams, roasts. 
p<>ttltry, and seafoods. Normally, the vertiral steame, is located near the steam -jacketed 
kettles. The vertical steamer consists of; 

(1) Body * A framework wittt togs, used to support all parts of ttte steamer. 



(2) Compa**tment8, The verticril steamer may have eittter two or tttree sections separated 
hy ateamtight partitions to allow for Independent operation, 

(3) i Hjora, The doors of ttte vertical steamer are made of casi metal the same shape as the 
compartment. They are flexibly suspended on the right front part of eactt compartment 
and have a hinged locking bar operated by a wheel-driven screw for opening and closing; 
otttet^s may have an eccentric locking device on the left side which works in conjunction 
with the steam inlet and pressure release valves, 

(4) S hetveg , The sSeWes are niounti^ on a steel crossbar frame fitted on slides, either 
stationary or attached to ttte doot , Thoy are the full width of the compartments and are 
used to hold the baskets of food* 

(?) Baskets, The baakets are perforated or unperforated containers, either full width or 
two half widths of the compartments* They are used to hold food. Never cook foods 
i,t the perforated basket if you want to retain the Juices for a sauce or gravy* 

(6) Control valves* Every vertical steamer has various control valves* 

(7) Steam pressure gage * The steam pressure gage is a round, metal, numerically 
lettered disk* having a face* It is used to estimate the pressure in the steam Inlet 



valve. 
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1 S 'am preeaure gage 

2 Safely valve 

3 Com|>artment ateam valve <>ontrol handle 

4 Dcx)r locking device 



5 Main steam inlet valve 

6 Compartment doorB 

7 Door tenston wheel 

8 Sliding shelf 

B Shelf linkage attachinetit 



Kig 4- 



Verlical steamer* handwheel locking door* 
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1 Stc?am prcBSure relief valve 

2 Steam pressure gnge 

3 l^orkhig ram hamllc 

4 Compai rnietit sieam valve pliinf(er 
Ti SUdifig slieir 

6 Compartment decora 

7 Door Inckhiglug 

8 Sholf linkage attachment 
^ Main steam inlet valve 



Kig 4^f*. Vortical steamer^ cani**locking doon 

Operatioru 

(I) Locate tne cvtmpartmenta, doors, shelves, door lucking devices, main steam valve, 
steam pressure gage» door tension wheels^ and the steam safety valve (fig 4-^7 and 

(2> t*'ill tile hsskets with the food to be cooked and slide them into the compartments* 

<a) figure 4-7 shows a full-floating, flexibly suspended door that has a handwheel to 
tighten the pressure screw* To place the steamer in operation^ secure the latch 
lock on the left-hand side of the door and apply pressure to the door liy turning the 
handwheel clockwise^ Turn on the steam by bringing the compartment steam inlet 
valvc c*ontrol handle forward. 

U)) Kigure 4-*^ shows a cam-locking door. To place this steamer in operation* close the 
door and engage the hasp on the door with the locking cam on the left side of the steamer. 
The handle of the cam should be turned to the right and pressed against the face of 
tiler door. When locking the door the steam to the compartment is automatically 
turned o\u Cluso the steam pressure release valve immediately by turning the valve 
handle clockwise. 

H) Turn off the steam pressure* This step varies with the make of equipment 

(a) Wiren operating tli** full -floating, flexibly suspended door model, tli^ ^leam pressure 
• is turned off hy pushing the compartment steam valve control handle clockwise. 

This releases some pressure in the compartment. Then turn the handwheel back to 
the full length of travel* This will cause the wheel to jam on the threads* Release 
the latch locrk on the left side of the steamer and open the door SLOWLY. 

ih) ^^ trcfti using I he ram** locking door mndeL turn the pressure release valve coutiter- 
rloc'kwise before releasing ihe lock. Tbis releases ihe steam presstire inside the 
c'ornpartmctth Hotate the locking eam handle to the left* this auiomatically turns 
f)ff tiif; steam pressure and unloeks the door. Open the door SmWLY. 

(4) Turn off ttie tnaiti sieam valve. 
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c* Dtwembiv tnd clcwtng. 

( 1) Remove the Ahalves by releuing the Unking rod from the door* grasp the aheU* end 
pull it out of the compftrtment, 

<2) Using a scrub brueh and detergent water, acrub the ahelves thoroughly. 

0) Rtnia by dipping the ahaivea into a aink containing idaar* hot water* 

(4) Dry the ehelvea with a wiping cloth* 

(5) Scrub the interior of the compartmenta thoroughly and acrub the exterior of the ataamer 
including the laga* 

(8) Dip a wiping idoth in clear water* wring dry, and remove all tracaa of the detergent 
solution from the Interior and exterior of the ataamar* 

(7) Use a dry wiping cloth to dry the steamer* 

(a) Orasp the shelf* place it on the elide channel* and back it Into the compartment. Let 
the aheir drop into position, pUll it forward* and engage the linking rod in the door* 

<9) Leave the doors of the ateamer open to allow freah itr to reach the compartment* 

4* Safetaf Precautiona * 

<1) AlwiO^B be sure the doors are tlghay idosed before turning on the steam* 

(2) Replace the ahelves correctly after ideaning the steamer* 

(3) Do not attempt to open the doors with the steam pressure on* 

<4) When unloading baskets of cooked food* grasp the baaket by the front handle* pull it 
almoat out of the compartment reach in back of the baaket and grasp the other handle* 
then remove the baaket from the compartment, 

<S) Use hot pads when removing baaketa from the compartmenta* 

(8) Alwi^a open the doore slowly to allow any excess steam to escape* 

O) Do not allow the steam pressure to exceed the manufacturer' a recommendations* 

4-7* MEAT*SLICINO MACHINE 

a. Description. The meat-^slicing machine (fig 4-^9) le uaed for slicing meat (hot or cold)* 
vegetablea* and cheese* tt provtdea uniformity and speed with a niinimum amount of waste. The 
alicer ia portable and can be used In the galley on the tc&ka* worktatde or on the serving line 
to elice meat portions^ The meat alicer conaisu of: 

(1) B 9 , j X' body consists of either porcelain or stainless steel and is built to hold all 
the neceesary devices for operation. 

(2) Feed carriage* The feed carriage la a chute or table designed to operate either by 
gravity or by a rachet nechanism For feeding the product to be sliced against the slicing 
knife* 

(3) Slicing knife . The slicing knife is a circular knife attached to a motor -^driven shafts 

(4) Sharpening. device. The knife aharpener is a set of two circular sharpening stones that 
can be manually engaged to the edge of the circular knife* 

(5) Thickneae - adJ ua ting .Plate* This part is used to regulate the thickness of the slice* 



4*14 




<6) Tht**^nB8B admeter. This is a graduated dial or lever ufied to adjust the thickneee of 
the slice by moving the thickness -adjusting plate close to or away from the circular 
knife. 

(7) Receiving tray. Ths receiving tray is used to receive the sliced product. 

(8) Deflector plate . The deflector plate is used to sepsrato the sliced product from the 
slicing knife. 

(9) Knife guard. The knife f^uard is a circular device which covers all eicposed edges of the 
slicing knife. 

< 10) Feed g ri p. The feed grip is a spiked plate, used to hold and guide the product being 
sliced on the earrings and into the edge of the slicing knife. 




Thickness adjostor. Sharpening device. 




Meat slicer. 
yig 4*^, Meat slicing machine. 
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b. Operation. 



(1) locate the feed carriage, feed carriage grip, end^sllce plate, thickneaa control knoh, 
thirkneea indicator scale, thickness gage plate^ slicing knife^ d^^flector plate, receiving 
tray* and motor switch (figs 4*10 and 4*il), 

(2) Connect the eiectrle piug nt^lth the electrical outlet* 

(3) Place the food to be sliced on the feed carriage* 

(4) Set the end^slice plate in position to hold and feed the meat into the slicing blade* Make 
sure the Spiked plate is firmly grasping the product eo that it MtiU be continuously 
pushed gainst the c!Uttlng knife* 

(&) Adjust the thickness control knob to slice the desired thickness* 

(6) Start the machine* 

(7) Slice the meat Using the feed carriage grip (iO, fig 4-10), push the carriage toward 
the revolving knife. On some models there may be an end*slice plate grip* In either 
caae, when pu«!ting the carriage toward the blade with the hands, use the handle or 
grip provided* DO NOT HOLD TIIE ITKM BEING SLICED WTTH YOUR HANDS, 

(8) To slop the slicker, push the switch to the OFF position and disconnect the wall pl^g 
trom *he electrical outlet 

c. Sharpening the cutting knife* 

(1) Locate the sharpening attachment, thickness gage plate, thickness control knob, and 
thickness -Indicating scale (fig 4*10)* 

(2) Set the thickness gage plate by setting the thickness control knob to *'0" on the indicator, 

(3) Clean all food particles and grease off the cutting knife* To do this hold the wiping 
cloth against the cutting knife at the center, turn on the motor^ bring the cloth forward 
to the edge of tho cutting knife» removing ar^ accumulated grease or food Repeat this 
operation on the other side of the knife* Shut ott the motor* 

(4) Lift the sharpening attachment Up over the slicing knife, turn it 1 /2 turn* and lower 
the sharpening stones to the knife blade* On soms models the sharpening stones will 
automatically come in contact with the blade at this point On other models this mtist 
be done manually by engaging the sharpening stones nifith the aid of two levers, one 
lever for eath atone* 

(&) Start the motor and hold the sharpening stones in contact with the revolving knife 
approximately 4 to 10 seconds* Release contact by either raising the attachment or 
releasing the levers* Shut ott the motor and unplug the electric plug* 

(6) Lift the sharpening attachment up, turn it X/2 turn back* and lower it into the attach* 
ment bousing* 

(7) Clean the slicing knife by repeating step (3) above* 
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Legend 



1 Sharpening attachment 

2 Slice deflector pins 

3 Slice deflector 

4 C'ultnig ktiifo 

f) Hecreiving tray 

6 Motor switch 



7 Thickness control knob 

8 Thickness^indicating scale 

9 Thickness gage plate 

10 Feed cat riage grip 

11 Feed carriage 

12 Gnd^slice plate 



Kig4*10. Meat^sUcing machine^ gravity feed* assembled^ 
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Legend 



1 


Sharpening attachment housing 


12 


Thickness control knob 


2 


Slice deflector pine 


13 


Thickness {rdtcator scale 


3 


Thickness gage plate 


14 


Feed carriage 


4 


Slice deflector plate lock 


IS 


End'slice plate 


S 


Slice deflector pin holes 


16 


Feed carriage locking ptn 


6 


Slice deflector 


17 


Sharpening wheels 


7 


Receiving tray 


13 


Sharpening atUchment 


8 


KniTe guard bottom pin recess 


19 


Feed carriage support 


9 


KniTe guard 


20 


Cutting knife 


10 


Knife guard locking lever 


21 


Knife guard bottom pin 


n 


Motor switch 







Fig 4'11« Meat*dlicing machine^ gravity Teed* diBaeaembledt 



d. DiBasflembly and cieaning . The various nieana or diaasaembling the nicat and 
vegetable elicer parts diTFer according to the manuracturer*i design. The disassembly steps 
as stated here are general* The manuracturer's instructions should be Followed for the type 
and design machine you are using* 

(t) Remove the electric plug from the receptacle* 

(2) Set the thickness gage plate to **0, '* 

(3y Turn the feed carriage locking nut counterclockwise to looien the feed carriage from 
the feed carriage support* 

(4> Lift the left side of the Uvieivifig trtxy up and slide It out to the left. 
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(5) To remove the slice deflector^ grup the deflector at the bottom and pull slightly for- 
wardt removing the deflector from the ptni holding It in place* 

(6) To remove the knife guard* pull the latch on top of the guard upw Turn the guard lock 
3 or 3 inches and lift the guard off of the knife guard pin* 

(7) Place the sharpener over the slicing blade* 

Note ; Thla is a safety precaution to protect your hands from the cutting edge of the 
circular knife* 

(B) Prepare a pan of detergent water* Wash the stationary parts of the slicer using a 

wiping cloth saturated with the cleaning solution, removing all grease and food particles 
from the tUcer* Caution: Be careful to prevent the cloth from contacting the knifo 
edge; also watch your fingers to prevent cuts from the slicing knife* 

(f)) Use another wiping cloth to rinse all traces of detergent from the slicer* 

(10) Wipe the slicer dry* being careful not to cut your hands* 

Ul) Wash the disassembled slicer parts in the pot sink and run them through the dishwash* 
ing machine* 

e* Safety precautions* 

(1) Never use the slicer when the knife guard it detached* 

(2) Keep your hands dry when using the ellcer* 

(3) Keep your hands away from the revolving knife, 

(4) Never push food against the knife with your hands; use the feed grip* 

(5) Remove the electrio plug from the racsptatls Immediately after using the slicer* 

(6) To avoid severe cuts on the hands, never use a rubbing or scrubtHng motion when 
cleaning the slicer* Use a careful wiping motion away from the edge of the blade* 

(7) Do not try to force frosen items through the slicer and do not attempt to slice meats con* 
taining bones* 

(B) Do not attempt to remove the knife from the sharpener* 
(9) When cleaning, do not allow water to enter the motor* 

(10) Hold the left hand under the blade on the receiving side and let the slices fall irito your 
hand* Do not attempt to pull the slices through and do not touch the knife* The slices 
will fall when they are severed* 

(U) Do iK>t carry the slicer from one area to another without assistance. 

(12) Never engage in horseplay or hold conversations when operating this piece of equipment 
The meat and vegetable slicer is a source of serious injuries^ many of which have been 
caused by not paying attention to the task at hand* 

(13) Using the meat and vegetable slicer is a simple operation. The entire machine is con- 
siructed of sturdy material that can withstand years of hard wear and tear* Use the 
slicer with care, follow all the safety precautions, clean and sharpen the knife according 
to directions* and the failure of the slicer will be kept to a minimum. In case of any 
mechanical or r>lectrical trouble* immediately notify the chief cook* 
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4-8. AUTOMATIC VKGKTABLK CUTTER AND SMCKR 



a* Description* The automattc vegetable cutter and 8licer has many u8e8 in the dining facility. 
It can do bit8 sllclni;. horisontat sticingt etrtp cutting^ dicing, and rough or fine chopping* 

(1) The automatic vegetable cutter and 8licer 18 con8tructed of a ca8t alumintfm body« 
using a sltcer diak and rutting head that cuts food fed through four different entries 
into varioua strips and thicknessest 

(2) The slicing* adjustment knob <&t ftg 4-^12} is located. on the right-^hand side of the unit« It 
can be set to any thickness from 0 to 1/4 inch* 

<3) The cutting head is a com(>lete assembly consisting of rotary cutting blades and guide 
(>lates* 

(4) The vegetable cutter is turned on hy means of a snap^on switch which has a red reflector 
llghtt The red light will turn on when the switch is on and the motor Is in operation* 

<d) The vegetable cutter alao has a eafety switch which works in conjunction with the 
hinged top* The safety switch turns off the machine when the top is raised* 

<6) Olhet* equipment needed to operate the automatic vegetable cutter are; 

<a) StomparSt one for each entry^ 

<b) French knife^ to cut the product to fit the entry holes* 

<7) The automatic vegetable cutter and slicer is a finely machined piece of equipment* and 
through careful handling will perform many cutting tasks quickly and safely* If properly 
used and cared for, it will operate with a minimum amount of maintenance* Always 
completely clean out the machine after using, disassembling when all the cutting has 
been accom(>lishedt rinsing after each operation, and oiling the various parts daily as 
Indicated by the manufacturer* If the unit begins to knock while in operation^ check the 
wing nut on the cutting head as this nut tends to work loose* 




1 Bias slicing entry* 

2 Horizontal slicing entry, 

3 7/16 strip cutting entry* 

4 3/16 strip cutting entry* 



Top cover 
End (>late 
Knurled knobs 
Slicing adjustment 



Pie 4*12* Vegetable cutting and slicing machine* 
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b* Operation. The procedures Tor each type or cutting or slicing are basically the sam6« 
They may vary slightly due to manufacturer's design, 

(1) General Informatton ; Refer to figure 4^12* 

(2) Suggested procedures i 

(a) SlaiH(S ,* Set the thickness of the slicer to l/16"« use entry #1 (bits outiing), and push 
one piece on top of the other using the stomper on the last piece* 

(b) American fries* Set thickness of ulicer to 3/16" and feed through entry #1 (bias 
cutting)* 

(c) i^otato chips. Set thickness of slicer to 1/64'' and feed thmugh entry |1 (bias cutUng)* 

(d) Cue umber St Set thickness of slicer to 1/16" and feed through entry II (biaa cutting)* 

(e) Chopped letture or cabbage. Quarter the vegetable with a french knife and feed it 
info entry #3 (7/16" strip cutting and rough chopping). Use the Stomper* This 
procedure /Mves you a neatly chopped product in a matter of seconds* If you desire 
a finer chopping* use the same procedure but feed the vegetable into entry #4 (3/16" 
sfrip cutting and fine chopping). 

(f) Hadishes. Set the slicer to 1/32" and pour radishes into entry |1 (bias cutting)* Use 
the stomper with slight pressure. 

(g) APPleS^ Peara± and Pineapples. These fruits can be sent through the slicer in any 
desired thickness* but here is a suggestion: put these fruits through entry 14 {3/16" 
strip cutting and fine c^hopping). The result is a neat* different ingredient for your 
fruit and vegetable salads. 

(h) Beets. Slice to any thickness on entry #1« also cut into Julienne strips by using 
entry 14. 

(i) Parsley. Using entry 14* fill the hopper* Use the atomper to complete the operation* 
If a finer chop is desired^ feed the parsley through a second time. 

(J) Onions, chopped. Use entry #4* 

(k) Onions^ sliced. Set the Slicer adjustment to the thickness desired. Place two onions 
into entry 0\ and use the stomper to feed the onions into the machine. 

(1) Chopped eggs > To process hard-^cooked eggs for egg salads fill entry #4 full and use 
the Blomper to feed the eggs through. 

(3) Slicing fruits and vegetables horizontally. 

(q) itring fhe product to be cut* an empty pan^ and a french knife to the machine* 

(b) Place the empty pan under enfry #2 to receive the finished product. 

(c) Vse the french knife and cut the product to fit entry #2« 

(d) Set the thickness gage to the desi 1. 4 thickness. 
I'ili entry #2 W.h the product. 

(r) l^trti on Mie electricity* 

itf) \ se the stotnper deftlgned for entry #2 fo push the product through the entry. The 
slit Cii W iil rail Into the onipiy pan. 
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(h) After tbe desired amount hee been sliced* turn off the snap switch and'"flueh rlnse*^ the 
machine* 

U) As the operator of the automatic vegetable cutter and sllcer you will find that the above 
mentioned procedures are simple and at the same time you may find other methods and 
uses through further experience* 

c. Disassembly and cleaning* 

(I) Disassembly * 

(a) Assemble your tools* To disassemble the cutter and slicer you will need a 8< ?w* 
driver to loosen the nut on the cutting head and ^ wrench to loosen the nut holding 
the sllcer disk* 

(b) Turn off the electric switch and remove the plug from the receptacle* 

<c) Raise the top cover by unlatching the catch located in front of the sllcer* Grasping 
the handle* raise the hinged cover* 

(d) Remove the front plate by unscrewing the four knurled knobs and pulling the front 
plate forward* 

(e) Fit the wrench firmly and securely on the hexagon half-nut and loosen it by turning It 
counterclockwise* Unscrew the hexagon knife off the stud* 

<f) Remove the adjusting armguard by unecrewing the knurled knob and lifting the ad* 
justing armguard out* 

<g) Remove the sllcer disk by unscrewing the knurled knob holding the disk* Pull the 
disk forward out of the socket* 

(hi Remove the end plate by unscrewing the two k urled knobs located on the left side 
of the base* Pull the end plate forward to remove It 

<0 Remove the cutting head by unscrewing the wing nut on top of the catting head and 
slide it out* Caution ! Handle the cutting head with care io keep from damaging it* 
Do not disassemble the knives which are attached to the cutting he^,d* 

(21 Cleaning* 

(a) Assemble your cleaning supplies and prepare a detergent solution* 

(b) Wash the entire interior and exterior of the machine by dipping a clean cloth into 
the detergent water and wringing It partly dry* Wipe off the entire area« removing 
any food particles* 

(c) Rinse the machine* Rlnae the cleaning cloth with hot clear running water* wring 
partly dry* and wash off all tt-aees of the detergent* 

(d) Wring out the cloth and wipe the machine dry* 

(e> Place the disassembled parts in the pot sink gently to avoid bumping one against th^ 
other* 

<f) Wash the disassembled parts carefully, using a scrub brush and a wire pick to 

remove any particles of food that may have become wedged In crevicea or In between 
the cutting knives* 

(gl After washing* rinse the disassembled parts In hot water to rinse off all traces of 
detergent* 
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(h) Air-dry the parta* 

U) After eaoh 30 days of daily use, a niechonlc should disassembls the cutting knives* 
The base that holds these knives can be thoroughly cleaned at that tims* 

(3> Flush rinsing, 

(a) When you are finished processing a product and intend to uss the machine for other 
preparation, you can '*flush rinss'* instead of a complete disassembly and washing 
procedure* ?lace an empty pan undsr the exit hole* Pill a gallon pitcher 3/4 full of 
hot water and, while the machine is in motion, pour ths water through the entry you 
used* nushing out any food particles that may have been stuck on the cutting machine* 

(b) After flush rinsing, remove and empi/ ^he pan you placed under th£ entry chute* 
d. Safety precautions. 

(0 Always disconnect the electric pltig from the receptacle when the mttchine ia not in use 
or wh«ti cleaning the machine* 

(2) Use the proper stomper for the entry hole intended* 

(3) Use extreme care in handling the rotary cutter bladea and the cutting head knife when 
cleaning to avoid severe cuts on fingers and hands* 

(4> Be sure the wing nut on top of the cutting head is replaced tightly when reassembling 
after cleaning* 

(5) Be sure the flat side of the slicer knife is to the front when reassembling the sUcer 
after cleaning* 

(6) Be sut f all the knurled knobs are tightened when reassembling the machins* 

(7) Never force food into ths entry holes with your hands* Use the stompers* 
W Never force hard or frozen items into the machine. 

(9) Always Inspect the machine prior to operation to insure that all the parts are properly 
in place and working* 

4-*U KANOKS 

a* rjescrlpiion. Ranges are used to cook, roast, and bake foods and liquids by an efficient 
method of heat control (fig 4*13)* 

(1) Construction * Ranges are constructed of a sheet-iron body with a cast-iron top* 

(2) Sources of heat * Gas or electricity* 

(3) Controls* All ranges have controls for the type of fuel used. 

(a) Gas* Controlled by gas rocks; some models have thermostats which are used in con* 
iitttrtion with the gas cocks* 
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1 Gas burner 

2 Gas burner valves 

3 Ptlot burner 

4 Ptlot burner button 

5 Oven burner valve. 



6 Thermostat 

7 Open- top grates 
B Oven shelf 

9 Oven lighting porthola 

10 Oven door 



Kig 4-l3» Open*top gaa-flred range. 

(b) Electric, Controllad by a graduated elactrlcal switch; soma models hava thermostats 
(fig 4-^14) as welt as switchas* 
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Fig 4-^14* ThermoBtat control* 

b. Opera Uofi * 
(I) Gaa, 

(a) lA>cate the burners* oUot light, pilot valve« and gas valve* 

ib) He jure all the gas valvea to the burners are in the OFF position* 

(c) Check the gas supply* If necessary* open the gas valve on the gas line* 

(d) Light the pilot light by Ui^htlng the mate*** turning on the pilot gas valve* and igniting 
the pilot light* 

(e) Ignite the burner* Turn only one gas valve to the ON position* Open the gas valves 
to the other burners one at a time to avoid gas accumulation which may cause an ex* 
plosion* 

(f) Regulate the burners for the desired amount of heat by partly closing the gas valve on 
each burner* 

Wtu'T) rompletely through cooking* turn off all the gas valves* 
<2> fileclric (fig 4-15). 
(a) fnorate iho heating switches and thermostats* 

ib) Treheat* Turn the boating switches to low heat for 1 mi»iute« then to medium heat for 
1 minute, then turn them to high* 

(c> Regulate 'he heat by settitig the thermostat to the desired temperature* 

(()> When rompletely through cooking* turn the switches and thermostats to the OFF 
posit ion« 
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Fig 4*15, KlectHc'operated range. 
Diaaaaembly and cleaning, 

(1) Gas range , 

(a) ^tirn off all sources of heat ana iet the range cool. Never attennpt to clean a hot 
range, because cleaning solutions may warp or crack the castings and may also 
create a safety hazard with the possibility of burning your hands and arma. 

<b) Assemble your cleaning materials. 

(c> Prepare a cleaning solution or 1 ounce of detergent Tor each gallon or hot water, 

(d) Scrub the entire range with ft acrub bruah dipped In the cleaning aolution. Uae a grill 
atone to remove carbonised Tood particlea. 

(e) Hinae the entire range by wiping with a cloth dipped in clear wafer. Rinae the cloth 
0U1 aeveral times during the wiping procesa. Wipe the entire range dry of any exceaa 
wftter^ 

(2) FUectric rftnge * 

(a) locate the electr^o*^! awitchea* 

(b) Assemble your cleaning aupplled and detergent water solution. 

<c) Mftke certriin all electrical switches ftre on the OFF poaition* Allow (he range (o cool. 
(d> Wash the Interior and exterior of the rfttige and oven* 

(o) Rinse the Interior and exterior of the range and ^'ven uaing the method described for 
cleaning the gas range. We aure to Keep water away from any electrical elements or 
connections* 
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(0 After rinaing the interior of the oven, turn on the oven heating to low heat, leaving 
the door open for 5 minutes to thoroughly di> the Interior* When the Interior of the 
oven ia dry, turn off the neattng* 

d, Safety precagtiong Jor gaa olLelectrtc rangea > 

<1) Keep your hands and arms away from all op#n flamea* 

(2) Avoid the boUlng over of food* 

(3) Always be sure the oven pilot light is lighted and the burner is burning before closing 
the oven door* 

H> Always make sure the burners ar« burning under the griddle of 8olld*top model gas 
ranges* 

<5) Avoid splashing hot foods when ntovlng filled pots on top of the range* 

(6) Always use a hot pad or cloth when handling pots and pans* 

<7> Do not permit excessive grease to accumulate it' ihe grease disposal trough* 

4-10* BLECTRlC ORtDDLG 

a. Description* The griddle is used to fry foods that require cooking in little or no fat. The 
griddle can be used for cooking meatf ftsh^ poultry* eggs* certain vegetables* and batter pro* 
ducts* It generally is located oti the serving line* The electric griddle consists oft 

<1) Griddle plate* A piece of cast metal which is machine*polished and used to hold the 
food while cooking* 

(2) Grease trough * A trough located directly below the grtJdle plate either on three or 
four aides, used to receive excess grease from the griddle plate and acts as a drain to 
transfer the grease to the grease receptacle* 

(3) G rease receptacle* A boxlike container with a handle* located In front of the griddle 
under the grease trough drain* Used to catch and bold the grease flowing from the 
grease trough* 

(4) Temperature controls . Electric controls containing thermostats on the front panel of 
the griddle (fig 4*16)* 
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2 Griddle plate 



3 3-Kedt switrhes 

4 Grease drip 



^ Grease recept&rle 
6 Kronl panel 



F\g 4-16, electrically beated griddle* 



b. Operation* 

(1) I*ocaie the greaise receptacle and electrir ronlrols* 

(2) Check and be sure all electric oontrols are shut Or«M^* 

(3) Preheat the griddle by turning the electric control to l/^W Tor about 3 minutes, 

(4) Regulate the heat to the Trying temperature required* 

(5) Cook the product as directed hy the recipe card* 

(6) Turn orr the electric control and allow the griddle io coc , 

c. Disassembly: and cleaning* 

(1) Assemble your cleaning supplies* 

(2) Prepare a detergent solution* 

(3) Sorape the griddle plate while it is still warm, using a griddle stone on the entire sur- 
face to remove all food particles and reaidue* 

(4) Remove all reaidue and Scrapings into the grease receptacle* 

(5) Cover the entire surface of the griddle plate with used Tat* 

(6) Press the griddle stone against the griddle plate and, by pushing back and forth vigorously, 
scour the entire surface of the griddle plate until U is bright and clean* 

(7) Use a wiping cloth to wipe the griddle plate free of grease* 

(H) tfaing one ttorner of the wiping cloth, force It thi ough the hole in the grease trough to 
remove all traces of food pr rticlcs and grease, 
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(!M Iternove the grease rereplac^le and empty It Into a garlmge ran. Wash the grease rec^ep^ 
laole In tLe pot sink, 

iU)\ Wni4h thr <}iHire aurfare of the griddle plate, the top edges, sidea, groase trough, and 
ail *^xiir?rior surfares or the electric griddle^ using a scrub brush dipped in the rleaning 
fioltrlfori* 

(ID Use a wet rloth to remove all traces of detergeni and wipe dry* 
(12t Iteplace the cleaned grease receptacle* 
d. Snfety precautions * 

(n Always preheat the griddle at low temperature before setting at the cooking temperature* 
(2) '^o not allow the grease rereptacle to overflow* 
CD hit iioi p<>ur water on the tiot griddle plate* 

(4) Ki^ep water away Trom all electrical connections while cleaning. 

(r>) \Umtnyit tho eletririr plug from the electric receptacle when cleaning and when the 
gricUJle in noi in use* 

4- 11. IK>ASTINO OVICNS 

a* DeacTipiton, The cooking or roasting oven is designed specifically to cook foods by roast^ 
ifijf or hnkiw under eonitary renditions and by regulated heat temperatures* Thle ^ype of oven 
in nlso roffw r ed to an a seciional or stack oven* It is either gas or elertricslly operated and 
rf>liSi»IH ni: 

il) Oaa dig 4*17)* 

(at Heating unit* 

(l>) Piloi light* 

(( ) lUirnora* 

(d) Thermostats* 

iv.) Oven* 





1 Thermostat 

2 Gas burner valve 

3 Pilot light 

4 Gas burner 



5 Burner compartment 

6 Oven comparlmani 

7 Pilot light gae valve 



Pig 4-17* Gas-fired roaatlng oven* 



(a> Klectrlc iflg 4-18K 



(a> Signal light which Indicates i«hen 
the oven Is ON or OKK. 

(b) Heat control switches* 

(c) ThermoetatB. 

(d) Oven* 

(e> Datn|>ero which control moisture In 
the ovef>. 
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The aectiortal overt has one overt 
secttort placed above the other with 
«ai h sef tiort havtrtg a aelf*corttatrt* 
ed heating urtit and thermostat* It 
ran be used as a combination for 
roasting or baking. The rapacity 
depends on xha dimension of the oven« 
the containers used, and the types 
of food. Some dining facilities have 
large, rotating ovens that may c<m- 
tain 18-20 roasting pans at one time. 



1 Damper control lever 

2 Oven door 

3 Top heating unit 

4 Oven sheU guide rait 

5 Bottom heating unit 

6 OvensheU 

7 Thermostat 

8 Heat control switched 

9 Signal light 
10 Oven vent 

Pig4->1B* Electrically heated roasting 
oven* 

»)• (Operation* 
U) Gas. 

(a) I>ocate the thermostatj gaa valve, oven burner, and pilot tight* 

(b) Open the oven door to clear any accumulated gas* <Th\i Is a safety precaution. ) 

iv) open Hie burner f^ompartment door, ignite a match and bold the flame to the pilot 
burner while turning the thermostat control dial to approximately 250^ P. Open the 
gaa valve to the ON position, The pilot burner and oven burner should ignite 
Sim ilraneoudly* Be sure they are both completely ignited. Close the burner compart* 
nmiiT Huor. 

(d> Set thermostat to the temperature required* Allow oven to preheat for 20 minutes* 
I,oad the ovens with the pans of itenis to be cooited* 

When the items are rookedj remove them from the oven and turn the gas valve to 
(iKK potfiMoi), Leave the doors open to let the oven cool for cleaning* 

(2) i':lertrir. 

(a) lx>cate the heat control dwitchee. thermostate. signal light, and damper control, 

fh) Sf^T the top and bottom heat control switches to high^ Turn the thermostat dial clock* 
v, \sv tit the deeired tempeniture* The signal light will flash on indicating that the 
ov^n is preheating and it will go off when the desired temperature is reached* 

(r > U^i^uUte the top and bottom heat* If the item to be cooked requires different top and 
tiottotn heat, regulate hy turning the top or lx>tfom switches to the degree of heat 
rcquirrd, eifher the low, medium, or high setting* 

(d) Upon tht; ovlmi doors and load tltc oven evenly* 
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(e) It flteam escapes during rooking through the oven doora^ open the oven vent by pulling 
out the damper control lever. 

(0 Hemove the finished product and turn &11 controls to the OFF position. Leave the 
oven doors open to let the ovsn cool* 

t\ Cleaning the oven. 

(1) Assemble your cleaning supplies* 

(2) Prepare a detergent solution* 

(3) Brush or scrape the interior of the oven using either a wire brush or a dry scrub brush, 

(4) Wash the interior with a cloth dampened wUh the cleaning solution* Wipe the Interior^ 
starting with the waUs and then the decic of the oven* Use a minimum amount of water* 

(rO Use a scrub brush and scrub the inside and outside of the oven doors* 

(6) Wipe the entire oven with a cloth dipped in clean hot water to remove all traces of 
detergent 

(7) Wipe dry with a clean cloth. 

(8) heave the oven doors open to air*dry the interior of the oven completely* 
d* Safety precautions* 

(1) Never close the oven doors until you are sure the gas is ignited* 

(2) Wipe out spillsd grease from the oven immediately^ as this creates a fire hazard. 

(3) Before lighting the gad*operated oven, open the oven door to allow any accumulated 
gas fumes to escape* 

(4) Never wash the oven while it is still hot as this will cause the shelving or decic to warp* 

(5) Never slam the doors aa tt may extinguish the flame on the gas-^operated ovens* 

4-12, DEEP-FAT FRYERS <ftg 4-19) 

a* Description. The deep*fat fryer is used for frying such foods as meat« flsh» poultry^ cer- 
tain vegetables* and pastry products by submerging them |n hot fat* The deep*fat fryer consists 

of: 

< i) K at container* Used for holding the hot fat« The tiottom is sloped toward the center and 
equipped with a drain* 

(2) Wire fry baaitets* Used to hold the food to be lowered into the hot fat* They are made 
either full sise or 1/3 the si^e of the fat r >ntainer* 

(3) Heating un j^ A tubular coll placed in the bottom of the fat container or along the sides 



of the fat container and heated by electricity* 

(4) Heat control. The temperature of the fat is controlled by a thermostat* 

(5) Drain valve* On large models the drain valve Is normally located on the bottom of the 
fat container* Tt is used to drain liquified fat from the fat container* 
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Pig 4*ld* Deep-fat fryer (two view8)i 

h. f iperaUon , 

(t) Lorate the fat container (fig 4*19), wire baskets, heating unit, thermostat, and the 
drain valve* 

(2) Dftiermine the amount of fat needed for your particular iyP^ of fryer* 

(3) tVemelt the solidified fat by placing the fat Into a suitable container* Place it on the 
rani^e atid melt it or pi ire the solidified fat Into a steam-jacketed kettle and mett it* 

t)o not use the deep^fat fryer to melt the fat* This creates a fire hazard* The electric 
rolls must he covered with liquid fat when they are bot* When they are not submerged 
tJtey will rause the fat to ignite and burn* 

(4) Check the drain valve to be sure the drain is closed and put the sediment cup in place* 
^^) Vowv the melted fat into the fat container* 

(B) Tktrn on ihe electricity and adjust the thermostat to the desired temperature* 
n) Pla>: e the ingredients to be fried in the wire fry baskets* 

(lO Covfr tho bottom ">f the basket with uniform^slzed products* 

0)) \)o not overload the basket* 

(*■) Sh^ke ofl ail eJtreSfl crumbs from all breaded items and shake off excess water from 
siu ti Hc^tnj na fronrh-frled potatoes* 

i^S l.owr the basket gently into the fat compartment to avoid causing the bot fat to boil over* 

(^0 Pry the product as long as required by the recipe card* raising the fry basket occaston- 
altv to f-berk if done* 

i UU Mnj>4r tfu> hnsket oui of the hot fat and book the end over the basket aupports and allow 
tKr h|t to dr^ltt* 

( 11) \Mien you have crompletely finished the frying operation, turn off the heat control and 
rospt the thf*rmostat to zero* 

V, IJra ining the deep*fat fryer * 

i n AssetnSte two containers to catch and store the bot fat ahd a grease filler or filter bag* 
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12) Allow the hot fat to cool to 250^ F* 

CO Hlace the Hlter securely over one container* 

(4) Hunmvo the try badketa, aedlment cup, and wire screen Trom the deep fryer and wash 
ttir>m in the pot sink, 

( i) Place the other container directly under the drain valve* 

ift> Open the drain valve slowly to avoid splashing of hot fat* If sediment clogs the drain 
vnlve, use a long piece of wire to loosen it* 

(7) Kill the container only 3/4 full to avoid spilling when you remove the container of hot 
fat from the deep fryer* 

(H) Turn ofT the drain valve and remove the container of hot fat* Be careful not to spill or 
splash the hot fat on your hands or feet. The best method for preventing this type 

of arcident ia to have someone help you whenever you must carry the hot fat container* 

(^0 Malng a ladle, transfer the hot fat from the first container to the filter bag* Filtered 
fat will then drain into the second container* 

(10) Finish draining the dec*p*fat fryer* Repeat steps (5) through (9) until all the fat has been 
drained from the fryer* 

(10 Hepour some of the fat Into the top of the deep*fat fryer to wash the loose sediment 
from the sides and bottom of the fat container^ 

(12) Deposit the sediment in a garbage cbxu 

(13) Remove the filter bag or grease filter from the top of the container of filtered fat and 
place it under a faucet of hot running water to remove all traces of sediment* Then wash 
the filter in hot detergent water« rinse« and air^dry* 

(14) Store the filtered grease in the refrigerator* 
^' ^'iewin^ the deep'fat fryer* 

(I) Assemble your cleaning supplies* 

(2) Check to be sure the drain valve is closed* 

(3) Pill the fat container to within 2 inches of the top with water* 

(4) Add approximately 1 ounce of detergent to each gallon of water used* Mix it will* 
Note: Do not use lye or caustic soda* 

(5> Turn on the heat control and set the thermostat to 250^ P* 

(6) Allow this solution to '*boiV* for 20 minutes* 

(7) Turn off the heat and set the thermostat to zero* 

(H) Using a long*handled brushy scrub the entire interior of the fat container* 

(n) Place a container directly under the drain valve and drain off the solution^ 

'10) Remove the container from beneath the drain faucet^ dip a brush in the solution* and 
scrub the entire outside of the deep*fat fryer Including the base* 
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(11) CloM th« drain valve and refill the fat container with clear water* Rinse the interior 
of the fat container and drain off the Hnee waten 

(12) Wipe the entire deep-fat fryer dry^ 
e* SafetJt Jrecautione , 

(U Do not overfill the deep-fat fryer with faU Follow the manufacturer's instructions* 
<2) Always check the drain valve Id make sure it is shut before filling the deep fryer* 
(3) Make sure the cleaning solution has been completely rinsed out of the fat container* 



(4) Never heat fat to the smoking poinU 

(5) Keep the heating coils covered with liquid fat while uaiog the deep fryer, 

(6) Always get help when carrying containers of hot faU 
4-13* COPKKR URNS 

Bt Description* The coffee um is used to brew fresh coffee under strict sanitary conditions 
in a standard mannen The coffee urn may be either centrally located in the galley or placed 
near the serving line* The coffee um may consist of a 3-battery um (fig 4-20), a twin urn 
(fig 4-21), or a single urn (fig 4-22)« that heats the water for brewing coffee and stores brewed 
coffee* The three types of coffee urns may be either gas-heated, steam-heated, or electrically- 
heated (fig 4*20) and may be either gravity^fed or siphon-fed* The combined unit also contains 
heating elements, faucets, and gagea, (Faucets, bag, and metal basket are shown separately 
in figure 4-23* ) 

(1) 3-battery urn (fig 4-20)* The 3-battery urn consists of: 

(a) Stainless steel lid or cover. This is equipped with a handle and fits on top of the um. 

(b) Inner liner* This is made of stainless steel and is used to hold brewed coffee^ 

(c) Outer jacket* Made of stalnleaa steel, this is the outer part or frame of the coffee 



(d) Coffee ga ge* A loQg glass tube set in brackets on either side of the urn; it is equipped 
with a spigot The gage is protected by a metal strip with either openings or grad- 
uations to indicate^ in gallons, how much coffee is in the um* 

<e) Water gage* Identical in construction as the coffee gage; however^ it indicates the 
amount of water in the water jacket* 

(f) Coffee faucet Attached and fits through the lower part of the outer jacket into the 
inner liner* tJsed to drain off coffee* 

(g) Water um or boiler. The 3-battery urn consists of two urns for making and storing 
brewed coffee and one urn located in the center as^ a water um or boiler used to botl 
and hold water to be used in brewing coffee^ 



urn* 
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1 


Water urn lid 


13 


Heating units 


2 


Coffee urn lid 


14 


Water inlet valve 


3 


Water siphon valve for brewing coffee 


IS 


Coffee faucet 


4 


Reservoir for ccrffee bag or nnetal basket 


16 


Water urn or boiler faucet 


5 


G&ge, glass cleanout cap 


17 


Safety valve 


$ 


Coffee urn 


16 


Steam Inlet valve 


7 


Water jacket siphon valve 


19 


Steam outlet valve 


8 


Water urn or boilnr 


20 


Coffee gage glass 


9 


Water jacket gage 


21 


Gas burner 


10 


Water jacket faucet 


22 


Qas burner valve 


u 


Water urn or boiler gage 


23 


Electrical heat control (switch) 


12 


Ctage glass prtcock 


24 


Coffee faucet union nut 



Fig 4-20. Coffee urn battery. 

(2) Twin single ums. 

(a) Both the twin^unit coffee urn {fig 4-21) and the single-Unit coffee um (fig 4-22) are 
8o constructed that the water being held for heating is stored around the inner lining 
encased by the outer jacket rather than In a separate water urn* 

(b) The water urn or boiler consists of ihe lid* the body of the urn* water gage* and the 
water faucet 
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1 Urn Uds 

2 CtagOi glass cleanout raps 
H Corree gage, glass 

4 Coffee faucet 

ff Coffee faucet cleanout cap 

6 Mot-water faucet 

7 Gage, glass petcock 
H Drain trf)Ugh 



9 Mghting porthole (gas) 
10 Thermometer 
It Urn body 

12 Water gage glass 

13 Vent hole and cover 

14 Water inlet valve 

15 Gas burner valve 

16 Thermostat 



Kig 4-2K Coffee urn twin unit, front and stde views* 




1 Urn lid 

2 Reservoir for coffee bag or metal basket 

3 Water jacket gage 

4 Water gage, glass petcock 

5 Hot-water faucet 

6 Heating unit {gas, sleam* or electric) 

7 Coffee faucet union nut 

8 Water inlet valve 

9 Coffee fauret 

10 Coffee gage, glass pclrock 

1 1 Coffee gage, glass 

12 Coffee gage, glass, cleanout cap 



I lg4-22* ( offee urn, single unit, 
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1 Handle bolt 

2 Handle 

3 Cap 

4 Tenaion apring 

5 Stem 

6 fiody 

Coffee urn faucet 
{Special type) 



1 Handle 

2 Stem 

3 Body 

4 Cleanout cap 

5 Tension spring 

6 Locknut 

Coffee tirn faucet 
(Regular type) 




1 Urn bag and ring 

2 Metal baaket 

Fig 4*23* Coffee urn faucets^ bag^, and metal baaket* 



b* Operation, 



(1) Locate the water urn» water inlet valve, water gage» water Jacket siphon valve, heat- 
ing unit« coffee bag and ring, metal baaket and filter paper, coffee faucet, lida, and the 
thermometers if the urn la equipped with them* 

(2) Open the water inlet valve and fill the water urn until the water level In the gage la at 
'*0/* Cloae the water inlet valve* 



(3) Open the water jrcket siphon valve and fill the water Jacket until the water level in the 
jacket gage is 2 inchea from the top* Cloae the water Jacket siphon valve* 
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U) Determlae what type of heating uait Is oa your coffee ura aad tura It w, as foUowa: 

(a) Gaa> Be aure there is ao acc'tmulatioa of gas fumed u(4der the ura. Mght the match* 
open the gas valve slowly* anJ light the burner* 

(b) Steam* Open the steam Inlet valvea* 

(c) Klectrlc* Turn the electrical heat control switch to high position* 

Rinse the urn by drawing 1 gallon of hot water from the water urn* pour the hot water 
into the inner liner of the coffee urn and diatrlbut^t the water thoroughly* Open the 
coffee faucet and drain off the rinse water completely: elose the coffee fsucet 

Aanemble the equipment needed to make the coffee^ l*e* coffee grounds, coffee bag 
and ring or metal basket and filter paper« and a 1 -gallon meaaure* 

(7) Assemble the coffee bag onto the metal ring or place the filter paper Into the metal 
baskets 

f a> Coffee bag and ring* Insert open end of bag ring into the opening in the seam of the 
hag and thread the bag on the ring by pushing the ring completely tUi'Ough the seam* 
lie sure to overlap the Seatp past the opening of the ring* Wet the coffee bag thor- 
oughly with cold water« 

ib) Metal baaket* Remove the Ud from the top of the basket; place the filter paper evenly 
on the perforated bottom of the basket* 

iH) Place the bag or basket on the rim of the coffee urn reservoir* 

i^) Pour the measured coffee Into the coffee bog or basket* 

OO) ileplace the ltd* 

Ul) Check the temperature of the water* On urns equipped with a thermometer the temper- 
ature ahould be 2l2^ K* On urns not so equipped^ steam should be escaping through the 
safety valve. 

(12) Pour water over the coffee grounds* 

(a) SIplion method* Lift the lid over the coffee urn and turn the siphon arm to a position 
where the apray nozzle Is centered over the coffee grounda* Replace the lid. Note 
the ivater level in gallons on the water urn gage; open the aiphon valve completely^ 
iteplare the amount of water used in brewing b;* refilling the water urn to the original 
level In gallons* 

(b) Manual pour method Grasp the gallon measure with your right hand and place it 
under the ivater faucet^ opei; the faucet, and draw off 1 gallon of water* Raiae the 
ild of the ncffee urn and pour the drawn water over the coffee grounds In a rirruiar 
sweeping motion to evenly distribute the water* Repeat this operation unti' the 
required amount of ^ater haa been poured over the grounds* 

(13) Refill the water L*ni and adjutit the heat to maintain the brewed coffee at 185^ to 190^ F, 
which ia the proper aerving temperature* 

U4) \^hen the noffee has completely drained from the coffee bag* remove the hag and empty 
the grounds Into the Inedible garbage container* Thoroughly rinse the bag in hot, clear 
rujintrig water* Under no circumatances use soap or a «letergent tu wash the t;offee bag. 
The coffee bag ahould oe placed In a pan of cold water until future use* An urn bag 
whit:h has been allowed to air-dry will turn sour* 
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c. blsaaaembly and cUantnn , 



( U Cleaning the Inner lines rnd gage glaaa> 
<u) Asaentble your cleaning auppliea* 

Ui) Flare I gallun of botltng water and I package of um cleaner tn*o the mn* 

<c) Clean the Inn^r liner h> rrrutibtng thoroughly^ dipping the urn brush Into the solution 
and brushing all the insiu^.' parts* 

W Memove the i^aile glass cleanout cap at the top of the gage glass Wttlng* then p.ace a 
gage glass brush in the opening and push it all the way to the bottom, working it up and 
tJown Tour or rive times to clean the glass thoroughly* Remove the brush* 

<e) Place a gallon measure under the gage glass petcock« remove the screw rap t orn 
petrork and place the gage glass brush in the opening immediately* Turn the petrock 
to the open position to allow the brush to pass through* Push the brush back and Torth 
four or rive times, allowing as little solution as possible to escape^ remove the 
brushy close the petcock^ and replace the nut* 

{2} (leaning the faucets* 

<a) Drain the cleaning solution into a l-gallon measure and save it* 

(b) Disassemble the pet cock by removing the bolt or nut on the small tapered end of the 
valve stem* Remove the washer and pull out the valve stem* Scrub them thoroughly 
in the urn-cleaning solution* removing all traces of dried coffee deposits* 

(r) Disassemble the 'Vegular'^ faucet Uig 4-23) by removing the nut under ihi: valve stem* 
Remove *Ue spring and washer and pull the valve stem out through the top of the 
fsucet body* Scrub these parts thoroughly to remove dried coffee deposits* 

<d> Disassemble the **speclal" type faucet Ulg 4*23) by removing the Pcrew or bolt on top 
of the faucet handle* remove the haalle, and unscrew the packing nut by turning it 
counterclockwise* Lift off the nut, t pring, and washer and remove the valve stem by 
lifting it from the faucet body* Clear these parts thoroughly to remove all dried roffee 
deposits* 

(3> Rinsing the Inner lintr^ gage glass, anc. faucets* 

(a) Plug the coffee faucet and the petcock connecting tube with a piece of clean rloth* 
U>) t*our I gallon of hot water into th^ inn iv liner* 

(c) Rinse the liner by dipping the urn bruth Into the clear water and rinsing the Interior 
thoroughly* 

itl) C'tean the petcoc k connecting tube by removing the rloth plug and Inserting a gage 
glass brush and moving it back and f irth to rinse thoroughly* 

(e) Remove both (>lugs and drain the inner liner* 

if) tUnse the gage glass by pouring hot water carefully through the opening at the top of 
the gage glass* Use the gage g)ass brush again If necessary* 

(g> Hlnse the fsucets «nd petcock thoroughly under running hot water* 

(h) AssemSle the faucets and petrock* 
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(4) Neutraliglng rUifle > 

(a) Moke a neutralizing aolution by dissolving 2 ounces of baking soda In 1 gallon of hot 
wat«>r* 

(i>^ iliriae the urn by pouring the aolution Into the inner liner and drain it through the pet* 
rock and faucet* itep«at and strain it through i^o or three timea; diacard the solution^ 

(c) Ninae the urn with clear hot water two or three times* 

(d) Dampen a rloth with clear hot water and wipe the exterior of the urn and urn stand* 
rtnaltig out the cloth often* 

(e) Wai-t and store ,11 cleaning equipment* 
d. SciFr ty p^^^eautionS * 

( 1) (*li«'rk all tlie water* steam* and heating connections prior to using* 

(2) Use extreme care in pouring hot water over the grounda to avoid apilling boiling water 
ov t atter on any part of your body* 

<3) Alwaya uae a dol**^ ' *d to stand on when pour\)| hot water into the top of the urn* 

(4) When refilling the water Jacket or water urn, atay near the urn to prevent water from 
overflowing* 

(fi) Never let the water urn or water jackets run dry* If this doea occur* ahut off all sources 
of heat and allow the urn to cool before refilling* 

(6) Check the aafety valve frequently to be sure it la in working order* 

4-14* MKAT TMNDKRIZER 

a* Description* The meat tenderlzer Id used to make tough meat tender by breakii^g down 
the fibera in the meat* The meat tenderiKer (figa 4-24 ana 4*25) consists of: 

(1) A Btalnleaa steel body with a baked enamel finish* It ia used to house all parts of the 
machine* 

(2> A motor located in the lower part of the machine* rubber^mounted^ and protected with 
a metal cover ^ keep meat partlclea from entering the working parts. 

(3) Tenderizing parta * 

(a) Knives and rollera^ The knives are disk-shaped with bent cutting edgea* Th^ are 
attached to a roller which Is set on a ahaft (fig 4-26)* 

( b) Sfiacers* The spacers are dlak-shaped pieces of metal placed between each knife to 
act aa dividers of the knivea* 

(c) Cleaning combe. The cleaning combs are comb-shaped stainless steel teeth that 
guide the meat between the knives (fig 4-26)* 

(4) Switch * An ON-OFf^ switch la located on the side of the meat tenderlKer* There Id also 
a aafety switch located Inaide the tenderlaer which automatically ahuts off the tenderUer 
when the protective cover ia raised* 
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1 Feeder slot 

2 Body 

3 Switch 

4 Cord and plug 

Pig 4-24- Meat tenderizer* 
protective cover cloeed, 



1 Protective cgv^v 

2 Feeder slot 

3 Latch 

4 Comb 

5 KniveB 



6 Holler and ^haft 

7 Chute 
d Switch 
9 Body 

10 Plug and cord 



Fig 4*25« Meat tenderi7.er, 
protective cover open* 




1 KniveB 

2 Roller and shuit 

3 Comba 

Fig 4-26, Meat tendert«er cutting knivea* 
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bt Ogeratlmu 

<U Locate the feeder alot, chute* ewitch, and tonderUer parta* Inepect the machine to 
make aure It {§ properly aaeemtded* 

(2) Place a pan dlrecUy under the chute* 

<3) Place the meat to he tenderlaed Into the feeder slot, Do not force the meat into the 
machine* Place It Into the machine slowly or aa fast aa the machine will take It* 

iA\ As the meat fall^i from the chute grasp it In the hand and stack it In a pan* (Por a more 
tender steak, tui n the meat a quarter turn and run It through the tenderlaer a second 
time* ) 

c* Dlsasiembly and cleaning. 

(1) Disconnect the electric plug from the electrical receptacle* 

(2) Haiae the protective cover, 

(3) Remove the tenderiaing parta by turning the bearing knobs to the left and lifting up and out* 

(4) Take tha tenderialng parta to the pot sink and acrub them thoroughly to remove all meat 
particles* They should be run through the dlshwaehlng machine after washing In the pot 
alnk* 

* 

(5) Prepare a detergent solution, dip a clean cloth in tha solution* and wipe the tendeilzer 
housing clean* 

(6) Rinse the tenderlzer housing with a clean cloth and clean water* Wipe dry* 
U) Place all the tenderizing paris on a dralnboard to air dry* 

d* Safety Precautions. 

(1) Do not place ^ur hands Into the feeder slot while tha machine la operating* 

(2) Be sure the machine switch la In the OFF position and the electric |dug la disconnected 
before disassembling or cleaning* 

4-15, FOOD CUTTER AND VEGETABLE SLICER 

a, Description* The food cutter and vegetable sheer Is a combination vegetable preparation 
machine. It ie different in design and operation from the automatic vegetable cutter and sllcer 
(rig 4-12); however, the resulting pioducts are similar* Your dining facility may be equipped 
with either or both of these food cutting machuies. 

(1) The food cutter and slicar will chop vegetables to a coarae or fine consistency, slice 
vegetables^ chop or slice nuta# and make coarae or fine bread or cracker crumbs. 

(2) The food rutter consists of a large revolving stainless steel bowl which rotates slowly 
and a pair of curved knives made of cuUery stainless steel which are held on a shaft 
and revolve rapidly at over 3, 000 revolutions per minute <fig 4-27). 

O) The cover is stainless steel and carefully fitted to the bowl* It can be raised to remove 
food from 'he bowl or for cleaning* 

(4) A safety switch works In conjunction with the cover, When the cover Is raised, the 
Switch shufs off the electric current stopping the machine* The machine will not 
jperate unless (he cover Is locked down* 

(5) The vegetable sllcer fits Into the attachment hub located on the left side of the machine* 
The vegetable sllcer grates, slices, juliennes, and cuts french fries, according to the 
various attachments used* 
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Kood cutter and vegetable eltcer Food cutter bowl 




Vegetable gltcer nttachment Grating* shredding* and slicing plates 

Fig 4-^27* Food cutter and vegetable sltcer* 

b* Operation* 
(1) Vegetable cutter* 
(a) Make sure the machine Is properly assembled and the safety cover Is tn placs* 
<b) Turn on the switch* 

(c) As the bowl rotates, drop the vegetables to be chopped Into the bowl* Do N'^u' put 
your hands Into thfi bowl* The rotstlng bowl wtU ctirry the food to the splm <ng kntves* 

4-44 

86 



(d) The degree of finenesB desired iB detprmined hy \he Length of time ynu aLLuw the food 
to remain in the bowl* After the food is 6uffif*ientty chopped, turn off the electric 
switch and disconnect the plug f* om the receptacle* 



<e> When the liowt Ettops rotaiing* raise ilie safety cover and empty the bowl* Do NOT 
attempt to empty the rutting liowl while it is rotating* The few seconds It iakes to 
lum off ihe machine and remove the food propsrly is worth less than the chance of 
losing yonr fingers to the spinning knives* 

(2> VegeiaMe alicer. 

U) Slide the shaft of the slirer attachment (fig 4-27) into the attachment hub of the 
rnac:hiiie and lock it in place hy tightening the thumhscrew* 

<b} Insert the sUcer plate (fig 4-27) you want to use into the front of the hopper* 

0 ) Atinc li the front of the boppar to the slicer body* and close the latch* 

(d) Turn on the electric switch* 

iv) HMutt fitoniper plate and insert the Item to he sliced into the hopper and feed It into 
the knife bla<le using the stompar plate* Do not force the items Into the blade* 

• Disassembly and cleaninf{ > 

( 1) Food chopper ^ 

fa) Turn off the electric switch and disconnect the plug at the receptacle* 

Oi) Kaise and remove the safety cover* 

(r) Remove the knurled knoli from the drive shaft* 

(d) Slide off the curved knives being very careful to avoid cuts* 

<e} Grasp the cutter liowl and turn it 1/4 turn counterclockwise, raise and remove it, 

(2) V t;jfot ahl e sllrcrr * l*he entire vegetable slicer attachment can he removed from the 
rnaclhne liy lonsening the ihumhscrew on the aitachmenl hub and pulling the slicer 
attachment forward* Both the vegetable slicer parts and the food cutter bowl* knives, 
and cover can he washed at the pot sink ond run through the mechanical dishwaahing 
nnchlne. The main body of the food cutter and vegetable slicer can be cleaned as 
foiliiws, 

(a) E^repare a hot detergent solution* 

Oi) Scrub ilie e*iilre machine with a stiff brush dipped into the detergent solution* 

Hinse the machine hy Hipping a (*iean wiping cloth into clear hoi water and wiping 
away all traces of detergent* 

H) Wipe the m:)chlne dry with a clean wiping cloth* 

• ^afefy prerautionS f 

(1) \h} NoT permli water to get on the ftlertric motor or connections. 

(21 he Hxive the maf titne is off and the electric plug Is disconnec*ted before cleantng the 
nmrhltief 

<D) Do not rcac:h into the revolving 1)owl* 
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(4) Do not attL'tript to cut frozen objerttJ* 



(5) b*' Bure the bowl cover ia locked down before turtn^ijf on the electricity* 

(6) Be aure the machine ia properly uaaemSled hefore uae* 

4-ie. MKCIIANK'AU CAN OPKNKH (fig 4*2«) 

a* UeBcripU on, The mechanical-type can opener ia uaed to ciH or open any can regardleee 
of the bead* It can be securely faatened to a aturdy table conveniantly located In the galley for 
easy flow of work* Mechanical bench-type can openera will vary alightly in style and operation 
according to the manufacturer's deeign* They basically consist of: 

(1) The base* which ia an oblong solid piece of metal designed to extend over the edga of 
the table with an opening for a vertlral nhaft* The base haa a ewivel clamp ecrew for 
clamping to a table temporarily and it has three holea for inserting acrewe to fasten 
the base to a table pGrmanentl5\ 

(2) The vertical ahaft ia a metal column made to fit the opening in the baae* The upper 
part conaista of ttie cutting parts and crank handle, 

(3) The cutting parta conaiat of either a cutting wheel and traction wheel or a pointed* 
sharp blade and traction wheel* 

(4) The crank handle is a solid piece of metal with a knob on the end for turning* It is 
swivel-mounted on the vertical ahaft* 




1 Cutting wheal 

2 Traction whaei 

3 Shaft 

4 Base 

5 Clamp screw. 

6 Clamp screw swivel handle 

7 Shaft housing 

6 Gccantric lever handle 
9 Crank handle 

Style A 




1 Traction wheal 

2 Shaft 

3 Crank handle 

4 Cutting knife 

5 Baae 



Style B 



Fig 4*26* Mechanical can openera* 
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b, QpginttOT^. M«chMicftl c«n open«ri ar« op«rftt«d in the following manner: 

(1) Ctemp the can opener base aecurdy to a work table and inaert the vertical ahaft into the 
opening In the baae* 

<3) Raiae the vertical ahaft 2 inchea above the height of the can to be opened* On aoroe 
modela the vertical lever may be locked in thia poalUon to aid in opening a large 
quantify of cana* 

(3) Set the can on the baae doae to the vertical ahaft 

<4) The can opening proceea wHl vary at this point according to the type of opener you use* 
<a) Type A, 

h Lower the vertical ahaft until the cutting parte engage the rim of the can* 

2* Oraap the eccentric lever* turn it clockwise until it ie reatlng on the opposite aide 
of the vertical ehaft 

3* Oraap the crank handle by the knob and turn it clockwise until the lid of the can ia 
tomi^etely cut oat, 

4* Return the eccentric lever to its original positio i. raiae the vertical shafts '^'^jA 
remove the opened can from the baae. 

5* Lower the vertical ahaft* 

ih) Type R 

1. Set the can ao that ita top rim rests firmly against the traction wheel* 

?* Raiae the crank handle to a vertical position and, with a quick downward motion* 
force the cutting knife through the top of the can* 

9* Tiower the crank haiHtte fo a hortsontal position and turn the crank fawidle clockwise 
until the lid of the can ie compS^tdy cut out 

4* Lift the crank handle and raise the vertical shafts rdeaaing the can from the cut- 
ting knife* 

5* Remove the opened can from the baae and lower the vertical shaft down into the base* 

c. QeaniQg* 

(1) Remove the vertical ahaft from the can opener base, 

(2) Remove the base from the table* 

(3) Take the can opener and Ita base to the pot sink and acrub them thoroughly* making 
aure you remove any metal ahavlnga or food particles that mny have collected around 
the cutting knife, cutting whed* or traction wheel* Rinse the can opener by holding 
it Under running hot water to allow the hot water to (luah awny any detergent or food 
partlde^, then allow it to air*dry* 

d* Safety precautiona. 

(1) Make sure the can ia braced firmly against the opener shaft or traction wheel before 
depressing the cutting edge Into the cam 

(2) Make sure the base of the opener is secured tightly to the table* 



4-47 



91 



(3) Use care in removing thv lids of openerl r^ans \o prevent cuts* 

* 

4-17. SKRVTNG LINE 



The serving lUw is us«d to display foods and Keep (hem hot or cold Tor short periods of 
time. The two m<tin components of a serving line consist of a steam table and a refrigerated 
serving line* The sleam table is used to maintain hot foods at the proper serving temperatures 
during the meal period (140 -150^ K)* The refrigerated serving line maintains cold foods at 
their proper serving temperaturei Hemember* in chapter 2 we pointed out the IIOT Tooda 
are U> be served HOT and COLD foods served COLD* 

a* Steam table (fig 4*28)* The steam table is used to keep foods hot whlla thay are baing 
served* 

(1) Description* Hie steam table consists of: 

(a) A stainless steel rectangular compartment that holds hot water* The top of it con* 
tains openings of specific sisses to fit food inserts* The openings may be round* 
oblong, or a combination of both* 

(h) The (iverflow pipe Is a hollow metal tube that fits into the drain of the water com-^ 
partment* 

(c) The steam table may be heated either by steam* gas* or electricity* Hie steam^heated 
system consists of hollow metal coils |daced in the bottom of the compartment* The 
gas*heated system may have burners located under the water compartment* The 
eleclric^heated system is heated by electric elements located under or Inalde the 
water comparmentf 






1 Steam Inlet valve 

2 Ovf^rflow pipe 

3 Water faucet 

4 Steam (rap 



5 Water drain 

6 Steam coll 

7 Water pipe 

8 Insert openltig 

Pig 4*28« Steam operated serving line* 
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(2) < >pert*M< KL 

(a) Locate the drain inBtde the water compartment and fit the overflow pipe (nto lu 

(l>> Turn on ihe water faucet and fill the water compartment full enough to cover 1 Inch 
of thir Jiotlorti of tliff fltoam Uno inserts. 

Ttirn on tho heating unit and adjust the control to maintain the proper temperature* 
<d> rtace t(i«^ food Umt^rts Into the t^ompartments* 
U Fill the infierts to only 3/4 capacity* 

2* ll()ld ttic infieri firmly with t>oth hands using a hotpad If necessary. 
3* Lower the insert gently into the compartment* 

4* \hi noi place foods Into the steam table earlier than 15 minutes before serving* 
A1w;i.vh kcrep the food covered before serving and during any extended breaks In 
so rving, 

i *A ) OjH^: LHH < * r n hj^ ami cl eaning* 

in) Turn off the heating ilnil* 

iU) Hr*rnovo tho food inserrs, using a hotpad to prevent burning your hands* 
it*) Drain rhe water compartment hy removing the overflow pipe* 
(fO l*rt*pare a detergent solution* 

(c> l^sirrg n niliher spaHila or a similar device, scrape off any food thai may have spilled 
on tIh* steam line* Use care not ro damage any heating elements or scratch the 
HraiiiU;BS steel surface* 

(f> Scruh the Interior of the water compartment thoroughly with a stiff brush and the 

detergent solution, particularly around and under the heating colls and the underside of 
tilt* tnp fiirrfaf^o of ihe water coriipartmonu 

<l«'aii ftic ^'xter ior hy wiping with a cloth saturated with the detergent solution* 

(ti> Rinse the interior and exterior hy wiping with a clean clolh and clear water* removing 
all traces of detergent, then wipe dry* 

ft) SnftMy pr<M au i ions * 

ia) Inapcrt all the pints, connections* and heating units for leaks before each use* 

(h> \)ti ni)r itir^tk i>n iht* hf^afing unit before the compartment Is partly filled with water* 

(i > rUc-L* The food inserts gently Into the compartment; never drop them* 

(H> Kt'ep the area aroimd the steam table clean and dry to prevent falls* 

AluriVH WHO an o\-rrfl»w pipe* to prevent wator from overflowing the sleam table, 
N<'\,<'i* iiHc n flniin pipo* 

^\L^yjtL**} ?\*^l Hcrvtng li ne. 

( i) \hii^ { - .piloti , \'\u; trft igernfed serving Ih.o normally used for serving fresh fruits* 
mii^os, altH fresh H^iittds whic>i nnist be t>;pt cMUeH during the serving period* The 
d«'Aigti of ihf> rofrig4'rni4*d serving line wtU va^y aot^orHIng to Its location and the type 
installed* Kigttre 4-30 dhows tin enclosed type serving Itne which contains a refrigerated 
(lifiplny jiTifl Nerving c^ne with a rotrigerated storage area below* Figure 4*30 shows one 
rnt*thiid nf chtlltnf^ salads on an open serving line* 
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lOrtdosed type rerrlgeratod 
serving Urto* 



Open type refrigerated serving line 
using cruahed ice* 



Fig 4'30« Rerrigerated serving Unes* 

(2) Operation* The rerrigerated serving line contains insulation and a sealed^in cooling 
element Place the rood to be served tn the refrigerated serving line into either food 
inserts or individual serving bowls and place them on the display shelves* This particular 
part of the serving line is refrigerated; therefore^ it must contain a thermometer and 

you must maintain a temperature chart to record the temperature inside the display com- 
partment and the lower storage compartment* 

(3) Disassembly and rleaning^ 

(a) Remove the food and place it in a refrigerator immediately* 

(b) Remove all the shelving and take it to the pot sink for washing* 

(c) Prepare a cleaning solution of baking soda or water and vinegar* 

(d) r ip a wiping cloth into the cleaning solution and wipe the inside and outside of the 
ser Ing line* 

(e) Wipi dry with a clean wiping cloth and replace the clean shelves* 
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(4> Safety precautioriB > 

(a> Pe dure the refrigerated derving Une is connected to an electrical outlet, 

(b> Maintain the proper tempcrrature at all timed* 

i'lH. HUI.K MII.K-DISPBNSING MACinNE 

a. tleflcrtption. The bulk milk-didpenBihS machine (fig 4*31 end 4*32) is designed io didpende 
whole, fresh milk* in a sanitary manner at a controlled temperature* The machine ie manufactured 
In three aizeS: 1-, 2% or 3*containor sises* The milk-dispenSing mechine consists of: 

( 1) A boxlike body containing e shelf to Separate the upper and lower parts of the machine. 
The upper part contains the milk cartons* 

(2) The ref rigeretion system which is located in the rear of the unit* 

(D> A door whirh is formed to fit the body front and insulitted to retain the cool temperature 
in the cabinet* 

(4) A temperature gage located on the outside of the door» indicating the inside temperature* 
A temperature control knob is located on the side of the csbinet* 

(r>> The dispensing knob which Is a weighted arm located at the front of the cabinet* It 
releases fhe flow of mtlk when it is raised* 




I Latch 5 Valve 

1 riody 2 Milkcan(orcaHon) ^ Dispensing knob 

2 Stand 3 Temperature control 7 HoSe (l/4*Mong) 

3 Legs 4 Door 8 Stand 

Kig 4-31, Bulk milk*diSpenSing machine Fig 4*32* Bulk milk -dispensing machine 

(closed)* (open)* 
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b. Operation. 



i\) Check tSe machine to be sure the refrigeration unit is on and the correct temperature 
has heeo rearfted* The <!Orrec( temperature fo maintain inside the bullc milk dispenser 
is within tlit^ range of 38^ to 44^ K 

12) I'lace the n>ilk cans or cartons ittto the machine* 

(3) Insert the dispenser tube through the lift valve and seat the valve into the plasMi: well* 

(4) Cut the ruhher dispensing tube* The 8ingle*eervice tubes (other than precut tuhea) iviufif 
be c.uX with a clean cutting instrument at a point 1/4 inch below the visible lower ter* 
minetion of tlie dispensini; mechanism* Some chief food service attendants keep a 
paring knife in a bowl of water near the bulk milk disponser for the purpose of cuttlt^ 
the dispensing tube; others keep a paring knife in a container of disinfectant near the 
milk dispensing machin«»* Both these practices are unsanitary and should be avoided* 
When it becomes necessary to replace a bulk milk carton or milk can, go to the knife 
storage drawer and select a clean, sanitary knife for the Job* When you finish re* 
placing the milk carton and cutting the dispensing tube, wash the knife, dry it, and 
return it to the storage area* 

rr, hlsaasemhly and cleaning* 

(1) Hemove the electric plug from the receptacle* 

(2) Remove tht milk containers from the dispensers* being careful to prevent spillage* 

(3) Prepare a cleaning solution of baking soda and warm water* 

H) Disassemble and clean the lift valves dally* To remove the lift valve, swing the valve 
upward and slide the pina free of the recesses in the plaatic*well valve* Push the 
plastic*well valve upward to remove it. Wash the plasUc^well valve and fhe lift valve 
in detergent water and run them through the dishwashing machina to sanitise them* 

(5) Clean the interior and exterior of the machine by wiping with a cloth wet with the soda 
solution and then wiping dry with a clean dry cloth* 

(6) The milk^dispensing machine should be completely washed at least once daily* Spillage 
should be wiped up as it occurs* (•'rost should not be allowed to accumulate on the bulk 
milk dispenser* 

d* Safety precautions* 

(1) Be sure the dispenser is connected to the electrical outlet wher in operation* 

(2) Use care in replacing milk cartons to avoid dropping them* 

(3) Check the temperature^ gage frequently to be sure the Inside temperature is between 38^ 
and F* 

(4) Use care in cutting the dispenSei* tubes to avolv :utting your fingers* 

(5) Cut the tubes 1/4 inch below the lower edge of the dispensing mechanism to eliminate 
contamination* 

4-19* POP-UP TOASTER 

B* Description* The automatic pop-up toaetf^r (fl/v 4-33) is used on or naar the main serving 
line* It consists oft 

(1) A haavy chrome frame with openings in the top for inserting bread* 
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<2) Heating elemento in each slot* 

<3) A Ihermofit^t for controlling the type 
of toaat desired* 

(4) A toaster central lever which lowers 
the bread to the bottom of the toaster 
Blot and automatically sets the timing 
and heating mechanism* 

(5) The emergency toaster control button 
is located in ths lowsr right*hand 
corner of ths toaster above the thermo* 
Stat. A slight push upwards will re- 
leade the toaster control lever, bring* 
ing it upwards, popping ihe toast up 
ahead of llchedule, and shutting off 

the heating and timing mechanism* 

b* Operation* 




1 Bread depressor levers 

2 Emergeitcy bread extractor knobs 

3 Crumb tray 

4 Bread slots 

5 Thermostats 

Fig 4-33 Pop*up toaster* 



(I) Plug ihe electric cord into the wall receptacle and set the thermostats for the type of 
toaat desired, 

<2) Place one slice of bread in each slot, bottom side down* 

(3) Depress the toaster control lever to lo^7er ths bread into the toaster and start the heat- 
ing elements* 

(4) Remove the toaat when it is done* The automatic timing and heating device will cause 
the foast to pop up when it is done* 

c* Disassembly and cleaning* 

(1) Disconnect the electric plug from the wall receptacle* 

(2) Prepare a detergent solution^ 

(3) Remove the crumb tray from the bottom of the toaster and empty the crumbs into a gar* 
bage receptacle. Wash the crumb tray in the detergent solution, rinse, and wipe dry 
with a clean wiping cioth* 

(4) tfsing a narrow brush, remove the crumbs from the interior of the toaster slots* Use 
care to avoid injuring the elements* 

(r») Dampen a cloth in the detergent water and wipe ths exterior of the toaster. Use care 
not to get Water into the toaster slots* 

(6) Dry the toaster thoroughly and replace the crumb tray* 

d. Safety precautions * 

(1) Keep your hands dry when operating the Pop-up toaster* 

(2) Do not hiHert metal objects into the slots to remove jammed bread* 
•20* ROTAKV TDASTKR (fig 4-34) 

a* Description. The rotary toaster consists ofr 
( i) A ( abitiei i^otttsthg either an eit^ctrical heating element or gas hurnera* 
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(2) The thermoatata for controlling the 
heat producect 

(3) The conveyor, a framework with a chain 
attached to a sprocket, used to hold 

the baskets to transport bread through 
the cabinet from the feedt^ point to 
the toast pan* 

(4) The traat slide* a sheet of metal that 
acta as a slide for the tpaat from the 
end of ihe conveyor to the toaat pan* 

(5) The handwheel, which is used to manual* 
ly advance the conveyor* 

Operation* 

(1) Set the thermostat to the deeired heat* 

(2) Turn the motor switch to the ON posiMon* 
The conveyor will automatltially start* 

(3) Place the bread on the baskets* The 
conveyor will carry the bread past the 
heating unit* to the toast alide^ and 
the bread will drop into the toast tray* 
If a slice of bread should jam or stick 
to the toaster Hiring the toasting proc* 
«sBa* use the I indwheel to rotate the 
conveyor until the slice Is freed. 

(4) When the toasting process is completed, 
turn the motor switch and the thermo* 
Stat to the OPP position* Remove the 
electric plug from the electric recep* 
tacle. In the case of a gas-operated 
toaster* turn off the gas cock* 




1 Thermostat 

2 Motor switch 

3 Toast slide 

4 Toast pan 

5 Toast baaket 

8 Basket locking pin 

7 Handwheel <not shown) 

Fig 4*34* Electric rotary toaster* 



c. Disassembly and cleaning* 



(1) Locate the toast pan and toast slide* 



(2) Orasp the toast pan, lift it up and out of the bottom of the toaster* 

(3) Remove the toast slide by lifting it up and away from the conveyor* Lift it out* 

(4) Remove the baskets by grarplng them firmly with one hand and pulling sideways to release 
the basket from the locking pin on the conveyor chain* 

(5) Make a detergent solution and, using a wiping cloth* wash the sides, back, and bottom of 
the toaster area as far as accessible* Keep water off the conveyor chain* 

(6) Dampen a second wiping doth In clear water* wring dry* and wipe the interior of the 
toaster to remove sdl traces of detergent* 

(7) The toast pan, toast slide, and baskets may be washed at the pot sink and sanitised in 
the dishwashing machine* alr*dried* and replaced in the toaster* 
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d. Seiety precautton9> 

( 1) Keep your h^nda dry when operating the toaster* 

(2) Shut off the source of heat and disconnect the wall plug when not In UBe* 

(3) Keep your hands clear of the heating units and use care when placing bread on the con* 
veyor. 

4-21. VERTICAL CUTTER/MIXER (fig 4-35) 

a* DettcrlPtlon* The vertical cuttsr/mlxer is designed to cut and mix large quantities of 
foods simultaneously In a matter of seconds and still retain a high*quallty product. The vertical 
cutter/mlxer consists of; 




1 1'Vame 

2 Manual rotary switch 

3 Manual rotsry switch knob 

4 Bowl rover 

5 Inap^ction cover knob 

6 Mixing bsffle crank handle 

7 Bowl cover knob 



8 Bowl cover locking clamp 

d Locking handle (brake) 

10 Bowl 

11 Bowl locking pin 

12 Motor housing 

13 Stud 



Vig 4-35. Vertical cutier/mlxcr. 
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(1) The atatnleae steel bowl which pivota 90^ for unloading* 

(2) The bowl cover ts made of caet aluminum* When the cover ia cloaecl* it beconiee part of 
the cutter-^mtxer t^towl* It la counterbalanced for easier operation and contains a removable 
inspection cover for checking the progreaa of the operation without opening the lid itaetf* 

A mechanical safety tnt«»rlock prevents opening the bowl cover to ite raises! position 
wrien the cutter/mixer motor iB still in motion* 

(3) The mixing baffle is manually operated* It ts a piece of cast aluminum ^esignecl to move 
the producta being cut/mixed into the cutter knives* The mixing baffle ta removable* 

(4) A bowl -positioning lever or locking handle ts provided for holding the bowl in any lipped 
poattlon deaired* It also aervea as a brake when you tilt the bowl while filling ^t with a 
heavy load* 

(5) The knives are made of cutlery atainlers 
steel, acimttGu*-ahaped« and designed to 
make a clean cut* The knlvee are mounted 
directly on the motor shaft that extends 
through the bottom of the bowU They ro- 
tate at a high apeed and at a fixed angle 
that cauae the product to be pulled down 
through the central position of the bowl, 
slicing it In the procesa* The product 
is then returned up the aidea of the bowl 
by centrifugal force* A whirlpool action 
ia created inside the bowl* which keepa 
the entire load in motion* The hand* 
operated mixing baffle (fig 4*36) aupple* 
menta thia action by turning the product 
over in a rolling mutton^ moving the prod* 
act into the knives* 



(6) The knead/mlx ahaft tfig 4*37) is designed of l-piece cant aluminum* It Is used for 
processing yeaat dougha and mixing producta that require no cutting action auch as 
cakes* icings, and liquid mixtures* 



Wing nut 

Knead/mlx abaft Sctmitar-ahaped knife blade 

Fig 4*37* Knead/mix shaft* wing nut« and a acimltar*Bhaped knife blade* 

(7) A wing nut (for the knife shaft) (fig 4*37) acrewe onto the lower {Xtrtion of the standard 
knife shaft in place of the regular locking nut* The wings act as wipers on the bottom of 
the bowl and eliminate pro'luct buildup on the bowl bottom* Occasionally oily producta 
(nuts« cheeses, and fats) have a tendency to heat up during proceaalng and atick to the 
bottom of the bowl* If this occure in proceaaing a product^ a wing nut should be ueed to 
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prevent damage to the knives and alao to improve the cutting and mixing action of the 
product, 

b* Operailon> Before operating the vertical cutter/mlxen make sure the knives ftre correctty 
mounted on the knife shafts To raise or lower the knives on ihe shafts y^u must first place the 
knife shaft the atud located on the bottom of the frame (13. ficr4-3&)* Next remove the base 
nut (fig 4*38) from the knife shaft with the open-^end wrencti* Then remove tht» knives^ slant 
rings, and spacers* To lower the knives, place the large flat Spacer (No* 4, fig 4-38) on the 
ahaft first; to raise the knives, put the large flat spacer on lost* Be sure the numbered slant 
rings (Nos* li 2, 3, fig 4-38) run down toward the bottom of the shaft. Ho, I on top. No* 2 
next, and No* 3 <m the bottom* You must aleo be sure the t>owl is raised to the vertical position, 
the bowl locking pin Is locked in the horizontal locking hole, and the bowl look handle Is 




1, 2, and 3 • Slant rings Removing base nut (1), with 

4 • Large epacer open-end wrench (2)* 

Pig 4-^38* Vertical cutter/mixer knife* 

(1) To operate the machine you place the ingedlents to be cut/mixed into the bowl* In moat 
cases all the ingredients are placed into the t>owl at one time; however, there are excep- 
tione and the following methods are used for adding ingrediente* 

(a) For finely cut products from large Or bulky itema such ae loaves of bread or large^ 
chunks of meat, you should: 

U Limit the length of the product because it must be fref: to drop into the cutting blades. 

2* Run the machine briefly break down lerge chunks, then add the balance of the load* 

3* Hemove the baffle when adding large chunks of frozen foods* 

(b) When preparing baking items, always add the ehortening laet* Thie prevente the 
shortening from amearing the bottom of the bowl* Dissolve sugar in liquid before 
adding other ingredients* 

(c> Cut vegetables in water* Pill the bowl about 1/2 full of cold water, add the vegetablee, 
and cut them* 

(d) Do not exceed of the bowl capacity when mixing liquid products such ae salad 
dreaeing, ice-scream mix* or reconstituting dry milk* 

(2) To unload the m^chine^ you MUST make sure the motor has stopped and the blades have 
etopped turning* Then you may open the bowl covers 

(a) Remove the knife acceasory bf^fore emptying the bovfU When using a noncutting acces- 
sory auch as the knead/mix ehaft^ you do not have to remove it* 

fb> Scrape the bowl cover if it ia required before tipping the bowL 
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<c) Remove the bowl locking ptn and Btightly looBen the bowl lock handle (which can be 
used as a brake Bhould the bowl tend to tip too eaBlly)* The bowl may be locked in 
various positions wtth thts lock handle* Cautiously tip the bowl by grasping the cover 
knob (7, tig 4*35). Pull the bowl toward you and empty the contents tnto a container* 

c. Cleaning procedures* 

( 1) Between operations* 

(a) Kill the bowl 1/3 full of warm water* 

<b) Add ft small amount of detergent* 

(c) Close the bowl cover and the Inspection cover* 

(d) Start the machine on low speed* then switch to high speed* 

(e) Turn the baffle counterclockwise* 

(f) Operate the machine for 10 seconds* 

(g) Turn the motor orr* WAIT FOR THE KNIVES TO STOP TURNINa then open the cover* 
<h) Remove the knife accessory and disassemble and clean it separately* 

U) Remove the baffle and bowl cover gasket and clean them separately* 

(j) Drain the water from the bowL rinse with clear water« and wipe it dry* 

(2) Dally cleaning* 

(a) Remove the knives* ba^le^ and bowl cover gftsket and wash them separately* 

(b> Place 1 gallon of detergent water Into the bcwl* 

(c) Using a tong*handled bowl brush* liberally brush the inside of the bowl ftnd the under* 
aide of the cover* Next brush the outside of the bowl and bowl cove*** 

(d) RiDSe the entire inside and outside of the machine with clear water and wipe dry with 
a clean cloth* 

d* Safety precautions* 

(1) Make sure thr knife accessory is properly assembled before operating the machine* 

(2) Make sure the bowl cover is closed and latched before turning the machine on* 
O) Lock the bowl in a vertical position before turning on the machine* 

(4) Be sure the knives have stopped turning before opening the machine* 
<d) Remove the knife accessory before .emptying the bowl* 

(6) Do not exceed the manufacturer's recommended capacities when filling the vertical 
cutter / mixer* 
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4-23« SUMMARY 

Th» rood 9«^rvtcp equipment you will b9 using in the Marine Corps dining raclUtles Is 
eKictly th» sime «« that which Is used In many ctvtllan reatauranta* The equipment varies 
In style tnd design; however^ the operation^ cUMlng» and aarety precautions remain 
slmlllarno maUerwho makes the Item* Food service equipment Is that equipment which 
is large end too bulky to carry about the galley easily* You should keep in mind that a 
majority of the equipment you will be using is electrtcally operated* This does not mean 
it is automata. Whenever you are operating sny piece of equipment, whether it la electric 
or manually operated^ you mujpt use care« be observant^ and practice the safety rules that 
apply* 



4-23. INTHOOUCTION 

Food service utensUs are the handtoola used in a dining facility with the exception 
of the platform scale* The food service utensils are normally cleaned In the pot sink end 
should be sem through the dishwashing machine for sanitising* 

4-24. SCALES 

The best way to determine the exact amount of an ingredient is to weigh the Item rather than 
to measure It since the weighing process is much more accurate than the measuring process* There 
are many types and styles of scales used in food preparation, but you should be familiar with the 
three basic types; platform scale, even*balance sc^e, and portion scale* 

a« Platform Jcale {fig 4-39)* The platform scale is ueed to weigh bulky subsistence Items* 
It is normally kept near the storeroom or unloading areas for the purpose of weighing bulk Items 
as they are received* The filatform scale Is mounted on four metal wheels for mobility* The 
balancing beam is graduated into 1 /2-lb subdivisions up to 100 lb* It has a counterbalance with an 
eye for attaching a hook and a plate for placing compensating weights on the beam* The additional 
counterweights come in 100-, and 400-lb sizes and can be used singly or in combinations^ 
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Fig 4*39* Platform scale* 




( I) DeflcrlPtlon> The even-^balance scale consiais of a metal base with a center poet con- 
structed to balance a graduated beam. The beam is graduated in^o I/4 02 subdiviaions, 
reading up to 1 lb* This beam has a round platter attached to one end and a matal acoop 
on the other. Kach end has a metal cup c >ntainlng amal^ metal pellets for balancing the 
scale beam. ISach scale has counterweights of l-lb« 2*lb, and 4-^lb capacities. 

<2) Operation. Kace the scale with the graduated beam and counterweight towards you. 
With the acoop on the scale and idatter empty, place the countenveight on zero on the 
har. The bar should be evenly balanced now. If not, unscrew the platter and either 
add or remove the metal pellets from one cup to the other until an even balance ia obtained. 
To determine the weight of an Item, place the Item to be weighed in the scoop on the left 
platter and put the counterweights on the right platter. Move the sUding counterweight 
until the balancing beam is balanced. You can reverse this procedure by placing the 
required number of counterweights on the right platter and placing the item to be weighed 
gradually into the acoop on the left untU an even^balance ia reached. 



c. Portion acale (fig 4-41). The portion acale ta used to weigh portions of food for exact 
individual servinga. An example of this would be when slicing beef servings at the serving line 
and you want everyone to receive the same*oize portion. A portion scale used here to weigh 
every 8th or 10th portion aerved wouM be a good control check. A portion acale can be used tn 
many aituations in the dining facility to maintain portion control. The portion acale has a large 
square platform on top for placing the Item to be weighed. The dial ia graduated from 1 /4 ounce 
to 32 ounces. The weight ia indicated by a rotating arrow **ointing to the weight of the item on the 




Fig 4-^40* Even-^balance scale. 



platform. 




Fig 4*4 1. Portion scale. 
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4-2o. MEASURING DEVICES 



The Armed Forcea Recipe Service* MCO PlOllO. 16B contatoB reclpae that hav# a Weighta 
column and a Measures column so that the tngredtenis nftay be ))veighed ))vhenever possible* There 
are, however, ttntea when weighing la Impracttcat and the measuring devices must be used* The 
various measuring devices are: 

a* Measuring spoons . The measuring-^epoon set (fig 4-^43) contains four spoons consisting 
of a W4*tesspoon, H2-'teaspoon, Uteaspoon, and 1 tablespoon measure* When using the mea-^ 
4 aurlng spoons for measuring dry Ingredients, you should remember that measures are always 

msde with a level spoonfuls not a heaping spoonful (fig 4-^43). 



s 




Fig 4-^43, Meaourlng-^spoon set. 




M Im wHb vtrapit of i mU* 



KIg 4-43* Using a measuring spoon* 
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bw Measuring cups> The measuring cups you will be using come In various sizes* One 
measuring^cup set contains l/4-cup, l/3*cup, l/2-cup* and 1 -cup measures: larger sets contain 
1-pint, l^quart* l/2-gallon* and a l^gallon measure* These measuring-cup seta are usually 
made of metal* The larger ones have a lip for easier >uring and are graduated to indic&te whether 
they are 1/4, 1/2, 3/4, or completely fulK When usitig the measuring sets to measure dry 
ingre()ients such as flour* you must first sift the flour, then spoon it llghtty into the cup and 
level it off with a knife (fig 4^44>* When measuring a moist Item such as shortening or brown 
sugar, you must pack it into the measuring device firmly to avoid leaving air spaces which 
result in an inaccurate measure (fig 4-4SK 





Fig 4-44* Measuring dry ingredients* 
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4-26. WIRE WHIPS 

Wire nvhlpfl (fig 4M8) are used for whipping light graviee, eaucea, and egga* They are 
used to blend dry ingredlente with liquid Ingrediente to make a smooth paste* Two typed of wire 
whips that you will encounter are the French whip which is made of heavy wire, and the piano 
whip which ie made of a lighter wire* Their use depends on the consistency of the Item being 
whipped* 

4-27. ROASTING PANS 

Roasting pans (fig 4-48) are rectangular aluminum pans with high sides* They are used for 
beef* pork, and poultry* They can be used either with or without a cover* 



4-2B* STOCK POTS 

A stock pot is a large round pot with high sides (fig 4-^47)* It is made of aluminum and ha^a 
two lifting handles* Stock pots are used for boiling and slmmerlrrg foods* They vary in size 
from 20- to 60*qt capacity. 



4-2?), SMKKT PANS 

A sheet pan is a rectangular pan used for baking cakes, cookies, pastrk s, and some types 
of meafs (Tig 4*48), They come In various sizes* The size you will nnost ofte t use is 16 inches 
wide and 24 inches long. 




F\g 4-48* Using a wire whip to blend dry and moist Ingredients 

in a roasting pan* 




Fig 4*47* Stock pots, 60-, 40*, and 20-^qt* 
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Pig 4-48* Arranging bacon In a sheet pan. 



4-30. SAUCEPANS 

A sauce pan (fig 4-^4d) Is used for cooking small quantities of food on top of the range* It 
comes In various sIms ranging Trom 1 l/2-^qt to 8 l/2*qt capacity* The sauce pan has a long 
handle with a hole in the end for hanging it on the pot rark when not In use* 



4-31* COLANDER AND CHINA CAP 

The colander la a stainless -steel or aluminum bowl-shaped strainer (ftg 4-50), it is per^ 
forated so that liquids run off* It is used for straining foods and rinsing paste products* The 
China cap is a pointed strainer shaped like a Chinese hat* It has a hook on one side and a long 
handle on the other so it can cross the top of large pots (fig 4*50). it le used ^ strain soups, 
gravies* and sauces and to rinse macaroni (4*50) and spaghetti* 




Pig 4-4d* Sauce pan with lid* 
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Rinsing macaroni in a China cap 
Fig 4*50* Colander and China cap* 



4-32* SRRVING UTENSILS 



The ifenta we claaairy as Bervlng utenBila are those Itema which we uae mainly to aerve 
the food on the chow line, but they can alao be used for ^ood preparation* 

t^adlea* I^dlea vary in al2ea from 1 02 to 32 02 (fig 4*51)* They are uaed to aerve 
liqaia atifl solid Toodat therefore, aome ladles are perforated to allow liquids to drain otU You 
afuitiid usu ihe rorrect*si2e ladte Tor the job you are doing* It doesn't make good sense to use 
art 6*oz ladle to serve a person 2 oz of gravy on hla potatoea* 
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Serving apcx>ns> Serving apcx>n& may bo solid* slotted^ or perforated depending on their 
U8ts A soiid apoon ia used to serve items with their liquidn: a slotted spoon^ to serve large 
vegotablea without their liquids (b' fJed potatoes, cabbage); and a perforated spoon^ to serve 
Bntall vegetables without their liquid (diced carrots* ?eas, corn)* 

Crook's fork. The cook's fork (fig 4-^52) is a 2*nronged fork used to lift* turn* or move large 
oi* small piei^ea of food in 9 sanHary and practical manner* 



d. Ice'cream aooopfl * The ice*cream Bcoop Is used to ladle or remove ice cream from a 
rontalner in even portions* The Ice^cr^am scoop has a metal device which cuts the ice cream 
free of the scoop when a lever is depressed* Ice**cream scoops come in various? aizes which are 
indiirated by a number stamped on the bowl of the scoop* The number on the bowt indicates how 
many acoopfuls are required to make 1 quart* The ice-cream scoop is a valuable tool to use for 
portion control* It can be used for portioning meatballs* croquettes* potatoes* and some salads* 
as well as ice ct*eam* 

e. Pood tongs (fig 4*53)* Food tongs are U-^shaped* spring-^lype, metal* serving utensils* 
They are used to pick up, turn* and serve various foods during the <»oking process and on the 
aerving line* 



f* Pte and cake Server (fig 4-54)* The pie and cake Server Is used to serve ple9* cakes* and 
other pastriea* It can also be used to servs other food items* 



Spatula * Spatulas (fig 4*55) vary in si2e and shape depending on the Job they are designed 
to perform, They are used for mixing, scraping* Serving, and spreading. 




Fig 4-52* Cook's fork* 




Fig 4-53* Food tongs* 




Fig 4-54* Fie and cake server* 
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Fig 4-SS* FUt and offset spatula* 



h. Skimmer, The skimmer is a perforated* flat sUinlees steel disk with a long hatidls* It is 
used to skim grease or food particles from gravies* soups, and stocks* 

4*33, KNIVKS 

Probably the most used sad misused tools you will encounter in the dining facility are the knives 
used In the galley for food preparation. Knives are tools, not toys* They are used for cutting food 
and should not used as screwdrivers, box openers* coffee can openers* b^nd cutters, or weapons* 
Kach knife has a specific use and was designed to do a specific Job* 

s> Storage of knives. Knives should be stored in a cabinet or drawer that has slotted wooden 
strips to separate each knife to prevent damaging the blades* Each cooks* watch should have its 
own knife cabinet or Vnife drawer* 

b. Washings Knives should be hand-washed in hot detergent water* rinsed* and dried with a clean 
cloth, Do not allow wooden -handled knives to soak in the wash or rinse sink* The water will cause 
the wooden handle to swell and* when it dries* the handle will not shrink back to Its original shape* 
It will thus become loose and food particles are liable to collect in the splits and cracks around the 
knife's rivets and tang* causing a possible sanitation hazard* Knives left in a sink of water are a 
majr^r cause of serious cuts on the hands of an unknowing cook reaching into the water* 

c^ Description and uses of various knives. The following is a list of some of the knives you will 
be using; 

(1) Butcher knife (fig 4-Bfl)* The butcher knife Is a heavy-bladed knife, used to cut large pieces 
of meat and steaks. The scimitar-type steak knife is a butcher knife with a curved blade* 




Fig 4-58, Butcher knife (scimitar type). 
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(2) Boning knife (nfl4-67K The boning 

knife blade Is approximately 6 Inches long; 
narrow, either stiff or flexible* 
straight or curveo, and Is used for 
removing bones from meat or poultry. 




Curved boning knife 



Straight boning knife 

Pig 4-67. Boning knives. 

(3) Roast slicer. The roast sHcer 1b a long» narrow^ flexible -bladed knife used to slice 
thin slices of meat from cx>oked roast beef and hhm or to slice meat from the breast of 
aturkey(flg4-58K 




F^g 4-58* Using a roast slicing knife to carve turkey* 

(4) Paring knife (fig 4-S9K The paring knife la a 
ehort-Uaded knife used to pare fruits and 
vegetables and to remove the eyes from potatoes* 



Pig 4-59, Paring knife* 
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(5) French krttfe («g 4*60), The French knife to 
probably the moBt commonly ueed kntfe In the 
dintng facility. It is also called the **co€k*B kntfe' 
or (he **all*purpose knife* *' The blade Is very 
wide near the handle and taperfl to a point The 
Frenrh knife is used for cutttng, sllctng» and 
chopping* 




Fig 4-60* French knife* 



d* Sharponlng knives* When a knife be- 
romcss dulL It should be sharpened on a 
water stone or carborundum oilstone* Never 
sharpen a knife on a power* or hand*drlven 
dry slone because thts wtU remove the 
temper from the cutttng edge* Figure 4-61 
shows a 3-sided ^harpentng stone and a steel* 
Figure 4-62 shows the proper method of 
sharpening a knlfer anchor the stone by 
plaring it on a piece of wet cloth; sharpen 
the knife on the rough side of the stone 
first* then on the smoother sldej when the 
knife has enough edge* thoroughly clean the 
blade and handle* 





Fig 4-61* 3*6lded sharpening stone and 
a steel* 




K l*laf I* heel af knife ar upper end of stone, 2* Draw full blade (from heel to toe) across 

full length of stone* 

Fig 4-63, Sharpening a kntfe* 
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3* Turn knife over and repeat procedure 
starting with heel at oppoeite end of 
etone* 



Fig 4-62* Sharpening a knife—continued* 

e* Steeling a knife* After the knife haa 
been sharpened on a stone, the blade must be 
turned so that the edge will be In perfect 
condition* Steeling does not sharpen & knife* 
The steel is magnetised and picks u(. small 
particles and burrs on the edge of the knife* 
A few strokes of the knife on (be steel are 
usually enough to true the edge of the knife* 
Figure 4-63 Shows the proper method of hold* 
Ing the knife and steel* 




Fig 4-63* Proper method of holding the 
sted and knife for steeling* 

To steel the knife (figs 4-64 and 4^65), place the heel of the knife against the r^ear side of the 
tip of the steel* With a quick* swinging motion, bring the edge of the knife along the steel from 
the heel to the tip approximately 3/4 the length of the steel* Repeat this procedure with the 
other edge of the blade, this time with the heel of the blade against the fgr side of the tip of 
the steel* Alternate from oide to side about six strokes on each side* 
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When steeling a knifo, >oii only use 3/4 *Se length of the steel* This Is a srfety precaution to 
prevent a serious cut on th^ hand* It will also prevent hitting the handguard^ which causes nicks 
on the knife edge* 

f* Safety__precautions to observe when handling or sharpening knives* 

(1) Keep the handles of the knives clean and dry* Greasy or wet handles can ca ise very 
serioua accidents* 

(2) Grip the knife firmly* 

Cd) Use only sharp knifes* A sharp knife results in accurate and rapidly finished work 
with minimum effort* A dull knife usually results In poor uniformity and appearance 
of the food and in wasted time* The extra force required to cut with a dull knife causes 
slipping and results ii^ cuts* 

(4) Pick vp knives by the handles^ not the blades* 

(5) Finally* use the knife designed for a particular Job, 

4*34* VEGETABLE PEELER 

The hand vegetable peeler (fig 4*66) ccnsiats of a blade shaped in the form of a flat loop 
with the inside edgea sharpened* The blade ia attached to the handle by a pin so that it can 
swivel from aide to side in order that it may cut in two directions* The rounded point can be 
used to remove the eyes from potatoes* 



4-35. PASTRY WHEEL (PIZZA KNIFE) 

The pastry wheel (fig 4-67) Is a circular knife mounted on a handle* It is used to cut 
pizza and other pastries* 




Fig 4*66* vegetable peeler* 




Pig 4-67* Pastry wheel* 
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4-36, TitKHMOMKTKHS 

Thermometers take much of the guesswork out of cooking* The four typee of thermometers 
that you will be using are: 

a* (Jven thermometer* Dven tliou|fh the range or oven is equipped with thermostats^ you should 
still use an oven thermometer to insure an accurate temperature reading* 

b* DeeP-fat thermometer* The deep*fat*frying thermometer la used to determine when the 
grease in the fryer has reached the proper cooking temperature* 

c. Hefrtgerator thermometer* The refrigerator thermometer is used to indicate the temperatures 
inside the walk-in and reach-^in refrigerators* 

d. Meat thermometer* The use of a meat thermometer (fig t-66> Is tht. most dependable 
method of determining v/hen a roast or turkey has reached the desired degree of doneness* During 
rooking, meat becomes hot on the outside first and gradually heats up to the center* When the center 
of the meat reat^hes a certain temperature* the meat has reached a certain degree of doneness* 
Moat meat thermometera are marked to show the Internal temperatures at which a turkey, lamb* 
fresh pork, or veal roast will be well done and the temperature at which a beef roast wUl be 

rare, medium, or well done* The thermometer should be inserted in the thickest part of a 
roaat or in the thigh of a turkey* The bulb of the thermometer shodd be kept away from fat 
poc kets and bone* Bone is a poor conductor of heat, and a false reading can result if the bulb 
ia reating against a bone* A layer of fat around the bulb of the thermometer will act as an 
insulator and will also cause an incorrect reading to be given* 



4-37* CM! TTING »OAItD 

Viv t miug l>oard is uaed to cut or chop foods with a knife* Its purpose la to protect the 
wot ktablr* and (he knife from being damaged while in use* Rubber cutting boards are re* 
r onnnrnd^il for utvt^ in dining fscilitles. When using the cutting board, be sure to set it 
«>n a tvoliti tvurfarr. The ruttlnit board must bo throughly scrubbed and sanitised after each 
irtve to prevent bartet ia fmm heing transmitted from the board to the food being prepared* 




Fig 4-68* Thermometera* 
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4-m GENERAL SA?*ETV PRECAUTIONS 

tn many or the preceding paragraphe^ aarety precautions for the varloua food aervlce 
equipment and ytenslta were atreaaed. It la your reaponalblUty to team how to perform your 
asslt^necl tasks In a aafe manner. The correct way to do a job t6 to do It the aafe way* Cute, 
bums* and fatU are usually cauaed by aomeone being careteaa or engaging In horseplay while 
operating a dangeroua piece or equipment. If you are not certain about the correct way to do 
a JoU aak your chler cook or whoever la placed In charge or your particular aaalgnment how to 
do it. The following general safety precautions should be practiced when working In the dining 
facility. 

a* Lifting. When carrying out lifting operations, observe these rules; 
(t) Keep your back atralght^ bend y^ur kneea« and let your leg muscles do the work* 

(2) Ask for help when lifting or carrying heavy or bulky objects* 

(3) Never attempt to lift ar^thing when you are tn an awkward poaltion. 

b. climbing- Always use s ladder when climbing* Makeshift Udders should not be used* Lad- 
ders should be equipped with safety feet* 

c. Running. Running In the dining facility is prohibited except In an emergency* 

ct* Safety and operating Instructions* The safety and operating Instructions for each piece of 
equipment must be mounted either directly on the equipment or directly adjacent to it so that 
they are readily visible to the equipment operator* 

e* Electrical equipment* Disconnect electrical equipment before cleaning It* 

f * Stacking. Do not stack cases of food so high that they are liable to fall* I>> not place Items 
on shelves or bins in such a manner that they protrude Into the aisles* 

g. Checking before locking refrlgeratora* You muat determine by a visual check that every- 
one la out of the walk-In refrigerators, freesers* and storerooms before locking them* 

The above Hat la only a small portion of the aafety rules that apply In our dining facilities* 
Safety is everyone^s job* Accidents are caused; they just do not happen without reason* You must 
tell others when you see a potential hazard: or. If you see someone falling to observe safe prac-^ 
ticeSf you must remind him of the danger of disregarding safety precautions* Remember that the 
victim of carelessness is usually someone other than the cause of the carelessness* 

4-39. SUMMARY 

Food service uterslts are also varied in slse* shape* and design according to the manufacturer^ 
but the operation* cleanings and safety rules still apply* Food aervlce utenslla are those Items 
which are eaally carried about the galtey as you worl^* Many good cooka have their own aet of knives 
which they care for and never allow others to uae* You do not have to purchase your ''tools of the 
trade'*; however^ you should treat your equipment and utensils as if you owned them* Take care of 
therr.* Uae the tool which waa designed to do a particular job for that job alone* Store them properly^ 
Never throw knlvea In a drawer; you ahould have a cabinet or a alotted rack for knife atorage* Above 
all, uae common aenae when working In the dining facility* Horaeplay has no place here* There are 
too many waya you or someone elae can be Injured through this dangeroua behavior* 
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FOOD SERVICE FUNDAMENTALS 
Course Introductton 

FOOD SERVICE FUNDAMENT AI^ haa been dealgned to provide you with a general 
background in the baalo aapectB of the food-service program in the Marine Corps. 
Although the actual skills must be gained by field experlencei the course vUl instruct 
you in the fundamentals of sanitation and personal hyglenet food-^bome lUnesSi food service 
equlpmenti utensllSi and safety precautions necessary for you to acquire the skills 
needed for the performance of your duties as a Marine cooki 

ORDER 0.(!* STUDIES 



Lesson 
Number 

I 

2 
3 
4 
5 



Study 
Houra 

2 
2 
3 
4 
3 
2 



Reserve 

Retirement 

Credits 



Subject Matter 

Ihtroductlon to the Food Service Program 

Food -borne Illness 

Sanitation 

Food Service Equlpmait 
Food Service Utensils 
FINAL EXAMINATIDN 



EXAMINATION: 
MATERIALS: 



Supervised final examination without text bookSi lesaona^ or notes; 
time llmlti 2 hours. 

MCI 33i4j^ Food Service FundamentalSi 

Lesson sheets and answer aheetSi 



RETURN OF 
MATERIALS: 



Students who JCcessfuUy complete this course are permitted to t^eep 
the course materials. 

Students dlsenrolled for Inactivity or at the request of their commanding 
officer will return all course materlalSi 
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FOOD SERVICE FUNDAMENTALS 
LeBBon 1 

IntroduoUon to the Food Service Program 

STUOY ASSWNMENTi Information for MCI Students . 

Course Introduction* 

MCI Food Servtce Fundamentals^ chap h 

LESSON OBJECTIVE) Successful completion of this lesson will enable you to Identify ttie 

mission of the food servioe program, the organization of the unit dining 
facility and the responsibilittes and duties ^ the dining facility personneU 

WRITTEN ASSIGNMENT; 

A* Multiple Choice) Select the ONE answer which BEST completes tin statement or answers 
the question* After the corresponding nu>Qber on the answer sheets blacken the appropriate 
box* 

Value t 1 point each 

I. The mission of the food service program is to 

a. make the cooks* work easier by having food teams available* 

b* requisition^ store, prepare, and serve food, 

c* designate operational control of the systRm to the commander* 

d* keep the commands from overfeeding and throwing away foo'^, 

2* The basic and most important unit In the food service program is the 

a* administrative unit* c* bakeiy* 

b* enlisted dining facility* d* storage and accounting office* 

a* Who is normally appointed the job of dining facility manager In the enlisted dlnlQg 
facility? 

a« The senior baker c* A gunneiy sergeant 

b* The senior enlisted man d* A staff sergeant 

4* Bakers assigned to the dining facility prepare bakery items appearing on the menu 
under the supervision of the 

a* chief cooks* c* cooks on watch* 

b* chief food service attendant* d* storeroom man* 

5* Marines may NOT be assigned dining faoUlty attendant duty for a period of more than 
____ days per year* 

a* 30 c* 90 

b* 60 d* 120 

6* Who is responsible to the unit dining facility officer for the detailed operation of tbo 
faciUty? 

a* Food service officer c* Dining facility manager 

b* Chief cook d* Chief food service attendant 

Isn 1; p* 1 
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7* Who is responsible for supsrvlslug stid coordinating the activities of the chief cooks? 

a* Unit dining facility officer o. Chief baker 

b* Chief food strvice attendant d* Dining ficiUty manager 

e. Although commanding officers must retain financial respcmsjbility for the dining facility 
in their commanita, th^y should delegate control to subordinate unit commanderSi 

a* technicfl c. administrative 

b* operational d* general 

9* Maintaining the financial status record of the dining facility la the reaponstbility of the 

a* unit CO* c* dinning tecUlty nmnager* 

b* unit dining fadUty officer* d* supply officer* 

10. Who is responsible for all property In the dining facility? 

a* Supply officer c* Unit dining facility offloar 

b. Commanding officer d* Unit police sergeant 

1 1 . Who ia responsible for the preparation and acouracy of reporta required In the 
dinlug facility? 

a* Unit dining fftclUty offtcer c* Chief cook 

b« Chief dining facility attendant d. Administrative clerk 

12* The unit dining focUity officer Is assigned by the 

a* food service officer* c* unit Commanderi 

b* Insullaticm commander* d* unit executive officer* 

1^. Who Is responsible for estimating thedai'.y needs of the dtninc tecility? 

a* Dining facility manager c* Chief food senrice attendant 

b* The chief cooks d* Adminlstrstive man 

14* The purpose of the local menu planning lioard la to 

a* insure that the cooks are kept busy. 

b* poln^ out errors In the Armed Forces Menu. 

c. plan meals based on the availability of food^* commai^ needs* and coats* 

d. Inaure that the food aervlce personnel are following the Armed Forcea Menu* 

1 S« Who plans the command's menu? 

Si Chief cook o, Liocal menu planning board 

b. Unit commandFtr d. Chief tmker 

1 6, Who U responsible for the operational control of the dining facility? 

a. Chief cook o. Chief baker 

b. Unit commander d. Food service officer 

17, The food management team U responsible to 

a. Headquarters Marine Corps. c. the food service Offlceri 

b, the unit's commanding officer, d, the dining facility manager. 
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18i Who ln8tructB In the proper use of recipe cards? 

a. Chief cook c. Food aervlce omcer 

bt Chief food aervlce attendant d. Unit dining facility officer 

19i Who checks the Cook*8 Worksheet for serving tltnea and asalsta In supervising 
the serving of the meal? 

a. Dining faclUty manager c. Chief food service attendant 

b. Chief baker d. Unit dining facility omcer 

?0i Who Is responsible for prepart^ pastry Itema? 

a. Dining facility manager c. Chief cook 

b. Unit dining facUtty officer d. Chief baker 

21. Who performs the dutlea of unit authorized custodian? 

a. Chief cook c. Chief baker 

b. Dining facility manager d. Food service officer 

22. Who Is responsible for publishing the SiO. Pi (standing operating procedurea) for the 
food aervlce program? 

a^ Mrdlcal officer c. Untt commander 

b. Installation commander d. Unit dining facility officer 

23i Who assists the menu planning board In preparing a nutritional and well-balanced menu? 

a. Activity commander c. Unit commander 

b. Unit dining foclllty officer d. Medical officer 

24, The financial control of the dining facility Is retained by the 

a, unit comma^ider, c, unit dining facility officer. 

b« InataUatlon commander, d, od service officer* 

25i Who la reaponsltde for dining facility prop«;*^ Issued to the dining foclllty? 

a, Suppl} o^lcer c. Unit dining facility officer 

b. Chief cook d^ Chief baker 



Total Pointsi 25 

33,4 
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FOOD SERVICi!; FUNDAMENTALS 

Lea eon 2 

Food-borne Ilineea 

STUDY ASSIGNMENT: MCI 3?.4j, Food Service T\mdanientala, chay 2. 

LESSON OBJtSCTIVE: Succeeafiil completton of thle leseon will enable you to Identify the 

common caueee of food apollag^?, the tj'pea and moat common cauacs 
of foc*j-bome ilineaaea, an " the growth characterlatlca of lUneas** 
caualng bacteria* 

WRITTEN ASSIGNMENT; 

A. Multiple Choice: Select the ONE anawer whtch BEST completeo the atatement or anawera 
the queation* After the corresponding number on the answer sheet, blacken the appropriate 
box* 

Value: 1 point each 

1* The majority of food-borne Ulneasea can usually be traced to 

a* civilian supermarketa* c* hot weather* 

b* yeaat* d* careleaaness* 

2* Trlchlnoeia food poiaonlng 10 caused by eating inaufficlently cooked 

a* lamb* c* beef* 

b* pork, d* veal* 

3* The minute plants found in soil. In water, on dust pfltrtlclea, and in our food are 
known aa 

a* yeaata* c* mtcrobea* 

b. enzyniea* d* protosoa* 

4. The average elsse of bacteria la of an Inch in diameter* 

a* 1/250,000 c* 1/26,000 

b* 1/2,500 d* 25/1000 

5* There are general groups of mlcrobea* 

a* 3 c* 5 

b, 4 d* 6 

6. Mlcrobea whtch cauae dffiease or llinesa In man are known aa 

d* pathogenic* c* nonpathogenic* 

b. yeasta* d* nonpaateurlsed* 

7* The emalleat ml:robea an; known aa 

a* fiingl* c* rlckettalae, 

b* molda* d, vlruaea. 
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Th« lari;«at ^ruup of mlt^rohea ia eomprlaed of 

a. molda. fungi, 
bp bacteria. d. vlma«a. 

T), Pork muai be oook«d to a minimum internal lem(>eralure of to kill the irichlnoala 

Worm, 

a. 137<> K 110** F 

b, 120** F d, 2X2** F 

10. Food spoilage caused by bac^terla can be reduced by 

a, early harveatlng. c. cleanltneaa In handling. 

b. careful requisitioning. d. ualng dehydrated fooda only. 

11. Which dlaeaae la produced by bacteria that can grow without air? 

a. Staphylococci food poisoning c. Salmonella food poisoning 

b, Botuliam d. Streptococci food poisoning 

12. The most common foof)«borne Illness Is cauaed b y bacteria* 

a. atrepioroccl c. staphylococci 

b. botuUein^caualng d. aalmonella 

13. The most deadly type of food^borne lUneea is cauaed by the toxin given off by the 

bacteria. 

a. stsphylococci c. aalmonella 

b, streptococci d. botu Hani* causing 

14. Food which Ifi auspec'ted of containing botuliam toxins shruld be 

a. refrigerated to lower the temperature prior to cooking. 

b. tasted to determine if It ia aour. 

c. destroyed because it may prove fatal to aerve. 

d cooked and then taated to be sure it Is aafe to aerve. 

I'l, Cans which are swollen or bulged at the end should not be uaed esccept thoae containing 

a. tomato paate or tomato aauce. c. roasted coffee or motaaaes. 

b, peaches or plneapplea* d. green beans or peas. 

16. An organism which obtalna Its food from another living organism la called ai(ah) 

a. mrtd. paraalte. 

b. yeaat. d. enzyme, 
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li. Matching: In tlic two groups betow (items 17*20 and 21*25), match the term in column I 
with ite applicable definition In cotumn 2. For each group, select the ONK letter indicatlt^ 
.your choice <a or b; or a, b, c, d, or e)« After the corresponding number on the answer 
sheet, blacken the appropriate box. 

Value: 1 point each 



Column 1 



Column 2 



Type of bacteria 



Illness caused by bacteria 



17. Salmonella 

18. Botulism-causing (Clostridium botulinum) 

19. TuherculoBis-causing (tubercle bacilli) 
20* Staphylococci 



a. Food intoxication 
b« Food Infection 



Term 



Definition or description 



21. Cocci 

22. Solanin 
23 Spirilla 

24. Harilll 

25. Toxin 



a. Rod-shaped baoteria 

b. Round*0haped bacteria 

c> PolBon found in aome sprouting 



potatoes 

d. Spiral-shaped bacteria 

e. Poisonous waste product given off 



by an organism 
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FOOD SERVICE FUNDAMENTALS 
Lesson 3 
Ssnltstlon 

STUDY ASSIGNMENT! MCl 33*4^, Food Service FundamentalB^ chap 3* 

LESSON OBJECTIVE: Sticcessftil completion of this lesson wUl enable you to Identify the 

rules of personal hygiene^ sanitary work habits^ sauttary preparation 
and food serving techniques Including seU*servlce Items and sandwich 
meals^ and the proper dlswashlng procedures* 

WRITTEN ASKIGNBMENT: 

A, Multiple Choicer Select the ONE answer which BEST completes the statement or answers 
the question* After the corresponding number on the answer sheets blaokm the appropriate 
box* 

Value; 1 point each 

U Who Is ultimately respottslble for Insuring that the food served In the enlisted dining 
facUify is safe and wholesome? 

a* Supply ofncer c* Medical officer 

b, Commanding officer d. Unit dining facility officer 

2* When arc food handlers required to be given a physical examination? 

a* Prior to assignment as c* Only if they have had a 
a food handler communicable disease 

b* Within one week after d* V^enever the chief cook 
being assigned as a feels they are too 111 to 

food handler work 

3* Regulations require another physical examination for food service personnel who have 
been away from their duties for days or more* 

a* is c* 25 

b* 20 d* 30 

4, The food sanitatl<xi certificate Is Issued to when they complete their training* 

a* military personnel only c* both civilian and military personnel 

b* civilian personnel only d* lood s«rvlc« attsnilants only 

5* The 2*spoon method of tasting U :onsldered essential in order to 

a* sample food from two areas of the container at the same tlme^ 
b* prevent burning your hands or tongue from hot foods* 

c, prevent contamination of the food by germs from ttie taster* 

d* produce the correct amount of food for tasting to adjust seasoning* 

6* The purpose of wearing a hat or hairnet is to 

a* give a uniform appearance* c^ insure that your hair Is kept hlddem 

b* keep your hair from becoming d* prevent hair or dandruff from falling 

messy* into the food* 
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7. Srnnklnff In food preparation and dlehwaBhlnR areae muBt be 

a, kept to a minimum, limited to the BcuUery area, 

b* prohibited, d, carefully BupervlBed* 

a* Slnc!(i a can opener ia a danSeroue source of contamUiatton, how often must It be 
cleaned? 

a, Daity c* After each uee 

b. Before each uee Before fitortng In Ite proper compartment 

9, MtxloS of saladB ahould NOT be done with 

a* spatulas* c* bare hands, 

b« paddles* d. basting spoons* 

10* Cooked protein foods which have been held at temperatures between 4(r and HOT for 
longer than 3 hours must be 

a* refrigerated* c, destroyed* 

b, served Immediately, d* cooked thoroughly* 

U* Foods to be refrigerated can be placed In pans to a depth of Inches* 

a, 3 c* S 

b, 4 d* 6 

12* Leftover foods Should be stored chilled at a temperature that Is 

a* freezing or below, c* above freezing to 4(rF* 

b* freezing* d* between 40* to 50* F* 

13, What Is the correct method of thawing frozen foods? 

ai In cold water c* In a steam cooker 

b. Under refrigeration d* In warm water 

14, Presoaktng of eating utensils la done In water which Is kept at a temperature of 

a, 110«-120*F* c* l30*-l4(fF* 

b* I20M40*F* d* l40*-l5(fF* 

15, How should you dry machine-washed silverware? 

fti With paper towels c* By heating 

b* By alr^drylng d* With clean dish towels 

Note! Questions 16-^20 are only five of the cleaning steps that are followed in cleaning 

the mechanical dishwasher* You are required to Identity the sequence of steps (a^e below)* 

a* 1st step d. 4th step 

b* 2nd step e* 5th t^tep 

Ci 3rd ciep 

16* Wipe the exterior of the dishwashing machine with a dry, clean cloth* 
17, Assemble your cleaning equipment* 

0 

18* Reassemble the dishwashing machine* 
19* Scrub the entire interior of the diehwashtng machine* 
20, Remove the Spray tubes, overflow cap, and scrap trays* 
33, 4 
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NoU*; QueBtlunn 21-25 r<fc|uirc ynu to identify the appropriate temperature or temperature* 
range, 

a. 32'F d. 120*-125*F 

21* Bf>lltnf{ |H)tnt of water at nea level 

22* Freezing point of water 

2H. flami cIlHhwanhlng 

24* Mechanical diehwashtng 

25* Sanitizing 



Total Points: 25 
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FOOD SERVICE FUNDAMENTALS 

LesaoQ 4 

Food Svrvloe Equlpmmt 

STUDY ASSIGNMENT: MCI 33*4J« Food Service Fund amgn tale, chap 4, secUon I (para 4-1 

to 4-22), 

LESSON OBJECTIVE: Upon aucceeatul complatloQ of tbla toaaon you wlU be able to Identify 

the vartoua types of equlpmant used In the enUated dining facility* their 
apeclflc uBea« the procedures to follow In cleaning them* and the safety 
precautions to observe when operatli^ them* 

V/ttrrTBN ASSIGNMENTt 

A. Multiple Choicet Select the ONE answer which BEST completes the statement or answers 
the question* After the corresponding mimber on the answer sheets blacken the appropriate 
box* 

Valuet 1 point each 

U The 8team*lacketed ketUe la used for 

a* simmering* c. brollli^* 

b* frying* d* baking* 

2* When manually operating the safety valve on the ateam-Jacketed kettle* you should bold 
the valve open until 

a* water comes out* c* no steam escapes* 

b* live steam escapes* d* the noise stops* 

3* When using the electric food grinder to grind beef* you can adjust the else of the ground 
beef by chaining the 

a* speed of the motor* c* elevation of the feed worm* 

b* knives* d* perfbratad f .ate* 

4* When Inserting food to be chopped Into the chopping cylinder of the electric grinder* you 
should use 

a* a wooden knife handle. c* your hand* 

b* a section of a wooden doweU d* a wooden stomper* 

5* When using the vegetable peeler to peel potatoea* you roust sort the potatoes according 
to ttielr 

a* color* c* slse* 

b* texture* d* firmness* 

6* When startli4 the vertical mixer* you should always set ttae speed selector to speed* 

a* second c* third 

b* tow d^ high 



Isn 4; p* I 



ERLC 



129 



7. The vertical steftmer cooks foods in a abort time with a 

a* minimum loaa of vitamina* o* minimum amount of heat* 
b, large amount of waata* large loss of vitamins* 

8. The thickneas of tha pteca of maat being aliced on tbe alactrle maat alicar la adjuated 

by th^ 

a* thickness control dial* c* gulda rails* 

b* speed of the cutting knifa* d* emety wheel* 

9. rr the automatic vegetable cutter and sllcar begina to make a knocking noise while it la 
operating* the on the cutting head haa worked looae* 

a* hex nut c* Urge bolt 

head clamp d* wing nut 

10* The temperature of the electric renge is ocmtrolled by setting tbe 

a* pan near the heating elementa* c* damper control handle* 
b* ahelves In the middle* d* thermostat control knob* 

11* The ffriddle plate mi^ be cleaned whUe it la atill warm by ualng 

a* steel wool and oil* c* a griddle stone and used fat* 

b* a squeegee* d* a wiping cloth dipped In oU* 

12* Foods to be cooked in a deep flyer should be 

a* placed In a solid pan* 

b* allowed to cool before fiylng* 

c* dredged In floor* 

d* allowed to drain free of excess water before frying* 

1 3* When draining the fSit from the deep*fat f fyer* you shoald atwsjn 

a* drain the fat while it is still at the cooking temperature* 

b* discard the fat immedlatafy* 

c« cool the fat to 250^ before removing it from the ftyer* 

d* allow the ffeit to solidify and then remove it with a spoon* 

14* On thermometer^equipped urns, the temperature of the water used to make coffee should 

be 

* 

a. 180*F* c* 210^* 
b* 200*F, d* 2l2*r* 

15* The proper way to care for a coffee urn bag la to 

a* scrub it thoroughly in a detergent solution and rlnaa it In cold water* 

b. rlnae it In hot» otear water and {dace it in a pan of o61d water untU It la 
needed again* 

c* allow It to Soak In a pan of um cleaner and rinse it well juet before you are going 
to use it* 

d* rinse it in cold water, then allow it to air^dty* 

16* The meat tenderizing machine makes tough meat tender by 

a* dicing It Into cubes* c* removing the fat and gristle* 

b* breaking down the meat fibers* d* slicing away tbe tough parte* 

33*4 
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19. 



20* 



2U 



22* 



23* 



24* 



25* 



26. 



33*4 



The degree of flnen<ts8 of the food being proceBsed tn the vegetable cutter is determined 
by the 

a» speed at which the cutter t0 Operated* 
b* amount of food being out* 
c» duration of the operating period* 
d* type of food being cut* 

Food on the steam line should be maintained at a serving temperature of 

a» I^t0***t50<* F* c* t60**-180<* F* 

b* 1600*1700 F* d* 180**-200<* F* 

The purpose of the steam line Is to 

a* heat canned vegetables* 

b* cook Boups^ sMoes^ and gravies* 

c» sterilize utensils before meals are served* 

d» keep foods hot while they are being served* 

The refrlgera^ serving line is used for serving foods which must be 

a» kept chilled* c» quickly served* 

b* decorated colorftiUy* d* kept enclosed In glass* 

Milk Is released f^rom the bulk nUlk dispenser when the ^ Is lifted* 

a* mllk*releaae knob c* dispensing knob 

b* dispensing tube d» well vmlve 

The correct Item to use for removing bread crumbs £rom the Interior of the pop-up 
toaster Is 

a* your fingers* c» a narrow brushy 

b* a table knife* d» an air hose* 

The knife shaft assembly of the vertlcM cuttor/mtMr la disassembled cm the 

a* cooks^ worktable* 

b* stud on the frame of the cutter /mixer* 

c* meat sllcer* 

d* potaU> dicer handle In the salad rootn* 

tf a slice of bread becomes stuck In the rotary toaster^ you should 

a* remove the slide tray and reach up behind the conveyor to remove it* 

b* pull the baskets sideways^ releasing the bread* 

c* use the handwheel to rotate the ccmvpyor until the slice is released* 

In the vegetable peeler, the skins are removed from veget^lea by the agitation 
of the revolving throwing them against the abrasive walls* 

a* drum c* disk 

b* axis d* rim 

When operating the vegetable peeler you should ALWAYS 

a* fill It to Its capacity* 

b* Insure that the abrasive disk Is In place* 

c* use luke warm water* 

d* leave the hinged door open* 
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V'Upn turning oTf the v'ertlcal mtxer* you ehould dleengagp the clutch^ plane the speed 
pelerior in the "off^' position^ and then 



a. remn\'e the mlKlnp allacl menu c. turn off the motor* 

\u rpnu>Ve die mixing bowl* tower the mixing bowL 



2H* When unloading; baskets or Tood Trom the vertical steamer^ you should always 
a* ask Tor help* 

U use hot p&ds« * 

leave the steam turned on BlUhtly« 
d, open the doors quickly to allow steam to escape^ 

2ft« The elertric meat slictni? machine may be cleaned most efrectively by using 

H. the pot sinkf 

a stream oT water Trom a hose* 
<\ a clean cloth and carerut wiping motion to remove rood particles* 
tU a spiral shaped brush. 

The automatic vegetable cutter and sUcer has a (an) that works In conjunction with 

the hinged top« 

a« glasi» cover c* automatic stomper 

adjusting knob d. saTety switch 

Til* When cleaning the electric or gas operated oven, a should be 

s« warmed up to allow for easier cleaning* 
b* allowed to cool thoroughly before cleaning* 
r« highly polished with emery cloth* 

fL cleaned with a griddle stone and given a light coat or salad oil to retard the ruet* 

32* When using the vertical cutter/mixer* a safety precaution would be to 

a- keep your hands out or the revolving bowl, 

b* turn on the machine then raise the bowl to a vertical pogUlon* 

lock the bowl in a vertical position before turning on the motor* 
d* open the Ud only when the machine is running slowly* 

:ri* The entire vegetable sllcer attachment can be removed from the food cutter and 
vegetable slicing machine by 

a* using the correct wrench* 

h* loosening a thumbscrew* 

c, pulling the Vegetable sllcer up and out* 

d, prying it with a cleaver* 

f)4* The refrigerated serving line should be cleaned with a solution of baking soda or 

a* water and vinegar* c* salt water* * 

b. f(oap and water* elean water* 

When using the deep fat fryer you should NOT 

a* heat the far to the smoking point* 
b, usp liquid fa^. 

keep ihe he^tln^ rolls covered with fat* 
d, get help to carry hot fat* 
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36* When ueing the electric meat ellclng machine you ehould place the food being sliced 
on thif 



c* aliclng knife* 
feed carriage* 



a* feed Prlp, 
b* receiving tray* 

Note s Queatlofta 37*40 require you to identify the attachment (shown in a-d below) that ia 
-or! with the vertical mteer* 




a* ' ^ d* 

37* Cuts shortening Into flour for blsouta^ pie cruata^ and pastry shellB* 

38* Mixes and kneada dough of aU types for breads^ coffee cakes« and rolls* 

39* Lightly beats and creams mayonnAlse^ meringues* and Icings* 

40* Revolves and rotates In the bowl* producing an actton which thorougHly blends and 
mixes all ot the Ingredients* beats batters for cakes* creams butter and sugar* and 
mashes potatoes* 

Note: Q^iestions 41-45 require you to Identify the various parts of the electric meat 
grinder shown in a«e below* 

41* Perforated plate 
42* Feed pan 
43* Worm 
44* Cutting knife 
45* Adjusting ring 

Note t Question 46-30 require you to Identify the various parts of the mechanical can opener 
shown in a-« below* 

46. Cutting knife 
4V* Base 

48* Traction wheel 
49* Shaft 
50* Crank handle 
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UNtTID STATiS MAfl«Ni COKTO 



FOODSERVICE FUNDA^^^ENTALS 
LeBBon S 
Food Service UtenaltB 



STUDY ASSBQNMENTt 
LESSON OBJECTtVEt 

WRITTEN ASSIGNMENT: 



MCI 33i4J* Food Sendee Fundamentala^ chap 4^ aectlon II 
(para 4*23 to 4*30). 

Swcesahil completion of fhta leBBon will enable you to Identify the 
varlouB fypee of uteneUB uBed In the Marine Corpe dining faciUtj^^ 
their uaeo* and safety preeautlone In handling theiDi 



A. MultipU Choleet Select the ONE anawer which BEST completes the statement or answera 
the queatloHi After the corresponding number on the atiewer abeet^ blacken the appropriate 

b03ti 



Valuet 1 point each 

1. The device used to weigh indivlduat aervinga of food ie called a/an 



scale i 



a. platform 
bp portion 



Ci even^balance 
d, mobUe 



2* The beam of the even^balance scale la graduated into 



gubdlvlai\MiSi 



Si 1/4-oft 
b, 1/2^ 

3. The correct method of measuring, 
the edge of a knife. 

St flour 

bt baking powder 



C, l^OB 

d, Ulb 

Is to pack It firmly in the cup and level It ott with 



c, shortening 

d, salt 



4, To blend dry snd liquid ingredients to make a smooth paste* you should use a 



a^ metal spoon, 
b, wire whlp^ 



c. ttratneri 

d, colander* 



5. Colanders and Chins caps are designed to be used for 



s. measuring fooda 
b, covering drainSi 



c, strsinlng foodSi 

d, serving spagbsttli 



6, When you want to lift or turn a roast in the ovenj you should use a 



a. slotted spoofti 

b, pair of f6od tongSi 



c, cook's fork, 

d, spatuUi 



7i How many scoope of ice cresm csn you serve from s l^gsllon csrton of Ice cream if 
you use s NOi 8 lce»cream scoop? 



s, 16 
b, 34 



c, 32 

d, 40 



Isn 5: pi 1 



134 



8* Which knife In the Uluttratlon would you uee to remove the bonee ftom meat or poultry f 

a* Top ^ 

Bottom 
c* Center 



9 0 0 




9* When using the meat thermometer* you ehould not 
Insert the bulb of the thermometer Into 



a. small U-lb) roasts* 

b. fat pockets* 



0* the thigh of poultry* 
d* pork* 



10. The operating Instructions for each ptec/ of equipment used In the enlisted dining facility 
arf^ to be 

a* kept in the chief cook^a desk for sasy access* 
b* maintained on file in the dining facility* 
c* posted for aach t* O* inspectkin* 
d* mounted on or near the equipment* 

Note: Questions 11-15 require you to Identify the name of each type of Item shown in a«e 
betow* 



11* Butcher steel 

12* French (cook's) knife 

13* Paring knife 

14. Boning knife 

15* Cook's fork 



iih 



b. 



d* 



e* 



Notet Questions 16*20 require you to Identify the name of each food service utensil shown In 
a«e below* 



16. Pitta knlf^ 

17* Offset spacuta 

16* Wire whip 

19* Pie server 

20. Vegetable peeler 




b. e. d. e. 
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Note: Question*! 2)-2fi require you io identify the name of each Item shown tn a»e below. 





2f>, Portion scale 

e* 

Total PolntBt 25 
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